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This represents actual cash saved for a canner by 
Canco’s Home Economics Section. 

They advised against a certain container the can- 
ner intended to use and which they knew consumers 
would not like. Instead, they recommended a new 
can design which has since proved a best seller. 


Here is a consumer asking for a certain canner’s 
pack by name. She likes the label recipes on that 
particular brand. 

The canner wisely has his recipes Canco Kitchen 
tested before he puts them on his labels. He also 
always obtains our advice on his proposed new packs. 


Your pack, possibly, is being discussed in this 
school class. 

The Home Economics teacher— one of 23,000-—is 
using class material prepared by our Home Eco- 
nomics Section on canned foods. 

In addition to this material, 300,000 high school 
teachers, 27 million students, and uncounted num- 
bers of doctors, newspaper editors, housewives, 
hospital dietitians, grocers, and even government 
food agencies receive the educational literature. 


This is one of the 10 million children who eat school 
lunches. For her school cafeteria, we prepare recipes 
which include canned foods. 

For her visual education program, there are Amer- 
ican Can Company motion pictures. 

And for her mother and father, our Home Eco- 
nomics Section has produced and distributed nearly 
2 million recipe booklets. All this activity is aimed at 
one goal: furthering the use of food in cans! 


AMERICAN CAN COMPANY 


230 PARK AVENUE, NEW YORK 17, NEW YORK 


NO OTHER CONTAINER PROTECTS LIKE THE CAN 
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“IF It’s Performance 


You Want 


Then take a look at our 
Wisconsin Merit Pea. It is the 


variety replacing Perfection in. 


Wisconsin. In vine type, 
height and berry size, it is 
very similar to Perfection but 
it has stood up materially bet- 
ter under adverse conditions 
and has produced when the 
going was tough. It has ex- 
cellent quality, too, with ten- 
der skin and sweet flavor. 


NORTHRUP, KING & CO. 


Seed Growers Since 1884 
13, Minn. 
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By Jingo! Did you see 
this month's Continental ad? 


It’s another in the current series of Continental ads stress- 
ing the increasing variety of the products we make. We’re 
a big clan . . . growing bigger all the time. So remember, 
when you want the best in quality, and the best in service 
too . . . look to Continental. 
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EDITORIALS 


time is drawing nearer than you may realize, 

and since it promises to be a record-breaking 
one, you will do well to get your arrangements under 
way now, if you have not already done so. 

Primarily this, of course, refers to your hotel 
reservations, but since the National Food Brokers As- 
sociation intends to beat the gun almost a week, that 
is to meet in Atlantic City January 13, 14, and 15, 
whereas the National Canners Association, and the 
big Machinery Exhibit, will run from January 19th 
to January 24th, if you are contemplating any sessions 
with your own brokers you will do well to take into 
consideration these dates. The brokers intimate that 
they will quit Atlantic City with the closing of their 
convention, and while doubtless many of them will, it 
is an even bet that the majority of the brokers will 
wait around to greet their principals, and to make last 
minute arrangements for the busy coming season. 
But don’t leave any important meetings with your 
brokers in doubt. Notify your brokers before they 
leave for Atlantic City if you have in mind some im- 
port:nt sessions with them. That is not only fair 
but || is wise, since you can probably do more in one 
such meeting than can ever be done by writing or 
pho: ng. And it may save your broker many trips 
to ii erview principals. 

A. travel is in a precarious condition right now, 
and 10 one can say what may come out of it, since 
ther would seem to be a dead-lock on the coal strike, 
and ou need not be told what that could mean. Arm- 
chai economists say that a continuation of this strike 
wou curtail industrial production 25%, a very much 
too. nservative estimate, as a moment’s thought will 
shoy you. But they are striving not to excite or 
wor the general public, just as many wanted no talk 
of v y+ when it was right at our threshold. Both of 
then are idiotic when one is talking to business men, 
beca. se catastrophies of this kind must be foreseen 
and -epared for, and not be allowed to break out of a 


ONVENTION PREPARATIONS—Convention 
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clear sky as it were. Just the coal strike can bog 
down all business to such an extent as to make it diffi- 
cult to exaggerate. If the coal strike is on when con- 
vention time arrives all considerations may have to 
be thrown into the discard. Your guess is as good as 
ours, but there is an undercurrent among _ these 
strikers that we do not like, and which portends no 
good for all business. It is only to be hoped that they 
will come to their senses, end the strikes and let busi- 
ness get on with the big job it has before it. Now 
is the time when your cans must be made by the can 
makers if they expect to keep ahead of your demands, 
but with coal strikes, and the shutting down of the 
steel mills in consequence, we would once more face 
the same difficulties we faced one year ago, because 
the making of tin plate depends upon the steady opera- 
tion of the steel mills, we do not have to remind you. 

But to get back to your brokerage arrangements, let 
us quote a letter just received from President Watson 
Rogers of the National Food Brokers: 


Washington, Dec. ‘2nd, 1946 
Dear Mr. Judge: 

I would like to mention something which should 
be of vital importance to some of your readers. 
Perhaps you will see fit to discuss this in the next 
issue of your publication. 


Some canners are not yet aware that the ma- 
jority of food brokers will leave Atlantic City at 
the conclusion of the NFBA Convention, on Janu- 
ary 18, 1947. This small number of canners ex- 
pects to hold brokerage appointments during the 
NCA Convention Week. 

The NFBA and the NCA Conventions were ar- 
ranged so that the members of each Association 
would be able to attend the business sessions of 
their respective organizations and still have time 
to complete their broker-principal conference 
within one week. The convention was planned 
for NFBA business sessions to take place Janu- 
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ary 13-14. From January 15 on brokers will be 
free for broker-principal conferences. 

Canners coming to Atlantic City during this 
first week can complete their broker sales confer- 
ences by the end of the week and be free to attend 
their NCA business meetings the week following. 
If these broker-sales conferences were to be held 
during the week of January 19, they would inter- 
fere with the business meetings of NCA, keeping 
many members away from important sessions. 

The great majority of principals and brokers 
have made their plans to take advantage of the 
one week arrangement. Our records show that 
more than 80% of the members of NFBA plan 
to leave Atlantic City by January 18. 

These brokers see no need for staying over be- 
cause they will complete their broker-principal 
conference by that time. Our office is making hotel 
reservations for non-canner principals. And we 
are very proud of the fact that this year more 
than 390 non-canner principals will be present 


during the Broker’s Convention week. This figure 
represents a one hundred and fifty per cent in- 
crease over last year when 250 non-canner prin- 
cipals attended. 


As for canner principals, NCA, which is mak- 
ing hotel reservations for canners who want to be 
present during the Brokers’ week, was somewhat 
surprised by the large number of canners who 
have requested advance reservations and who will 
be in attendance during the latter part of the 
week of January 12-18. 

There are some canners, however, who are not 
yet aware of the Convention set-up. Unless they 
take immediate action to be present in Atlantic 
City before January 18 they may be disappointed 
to find their brokers gone. 


A discussion of this situation in your widely-read 
publication might prevent such disappointment. 
Sincerely, 


WATSON RoceERS, President 


STRIKES STOPPING PROGRESS 


From V-J Day to the end of October, 
American industry soared to a level 81 
per cent above the average of the late 
1930’s, but the coal strike is now threat- 
ening to shove production back down the 
ladder, Civilian Production Administra- 
tor John D. Small said upon releasing 
his November report on Civilian Produc- 
tion. 

“A prolonged shutdown in the mines 
will hit industry faster and harder than 
it did last Spring,” the production chief 
warned. “Not only are coal stocks lower 
than last Spring but requirements are 
higher because of higher industrial ac- 
tivity and the cold weather, which is 
hindering transportation.” 

Only the prompt resumption of coal 
mining will permit a continuation of the 
high level of production so important to 
ward off inflationary price rises, Mr. 
Small said. 

He reported October production of 
286,000 automobiles, 1,800,000 radios, 
and 280,000 refrigerators, and jumps of 
22 to 42 per cent over September in the 
output of sinks, cast iron soil pipe, cast 
iron radiation, and water closet bowls. 


October output of steel ingots and 
finished steel products, notably nails and 
bale ties, forged ahead of September, 
despite the fact that the industry was 
operating at close to rated capacity, the 
report showed. At the same time, ship- 
ments of pig iron in merchant grades 
were the highest ever achieved by the 
industry. 

As a result of the coal strike, however, 
steel mills are already banking furnaces 
and may be forced to cut operations by 
50 per cent within two weeks, Mr. Small 
said. 


The automobile industry is producing 
at an annual rate of 3,400,000 passenger 
cars—only 9 per cent less than the total 
number produced during the 1941 pro- 
duction spurt, and more than the num- 
ber produced in 1938 and 1939, the re- 
port revealed. October truck production 
was up 19 per cent to 110,000—an all- 
time high. Tire output kept pace, with 
6,700,000 passenger car and motor-cycle 
tires and 1,500,000 truck and bus tires 
rolling off the lines. 

Output of consumer durables has been 
growing rapidly, the report showed. 
The machines that keep American homes 
clean are staying close together in the 
production race—October saw 265,000 
washing machines and 226,000 vacuum 
cleaners turned out, 68 per cent and 64 
per cent respectively above their prewar 
records. Sewing machines jumped 30 
per cent over September to 45,000 units, 
but are still one-third below their pre- 
war production average. 

By the end of 1946, there should be 
no more shortages of brick, concrete 
block, cement, hot water heaters, warm 
air furnaces, or floor wall furnaces, the 
report predicted, but warned that a pro- 
longed coal strike or other major dis- 
turbance could hold up production and 
deliveries of the materials. Production 
of 82,800 warm air furnaces and 322,000 
water heaters, most of them destined for 
veterans’ homes, set all-time records. 

Strong and steady improvement in the 
whole building materials picture was 
highlighted in October by increases in 
some of the tightest areas—22 per cent 
more cast iron soil pipe was produced 
than in September, 12 per cent more 
clay sewer pipe, 42 per cent more sinks, 
13 per cent more lavatories, and 22 per 
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cent more water closet bowls. New 
postwar records were set in the produc- 
tion of bricks (up 11 per cent), struc- 
tural tile and warm air furnaces (up 14 
per cent), hardwood flooring (up 18 per 
cent), softwood plywood (up 6 per cent) 


_and nails (up 16 per cent). 


CPA looks for supply-demand balance 
on sinks as well as structural clay tile, 
asphalt roofing, and radiation by the 
first quarter of 1947 if all goes well, 
while clay sewer pipe and _ building 
boards should cease to be delivery prob- 
lems by next spring and summer. But 
a long wait is on the books for enough 
cast iron soil pipe, bath tubs, lavatories, 
and water closet bowls, CPA said. 


In many cases shortages are local, re- 
sulting from the fact that producers 
have not changed their prewar produc- 
tion patterns to match the shift in popu- 
lation and building activity, the :eport 
stated. The East has proportionately 
less activity than before the war, 
whereas the areas West of the \\issis- 
sippi are more active. 


October was the best postwar p: oduc- 
tion month so far for domestic » ‘fined 
copper, while deliveries of bras: mill 
and wire mill products also inc eased 
sharply, the report said. 


Output of farm machinery in Qc ‘ober 
advanced 9 per cent to a new recid of 
$68.7 million, and the proporti:: of 
spare parts produced decreased, CPA 
said. 


Many of CPA’s remaining order. and 
schedules were revoked between ©. ‘ober 
11 and November 15, in accordance with 
the Government’s policy of liftin. all 
controls as soon as possible, the »«port 
showed. 
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TRI-STATE PACKERS MEETING 


Food and Drug Standards hold spotlight—Tomato Blight Control discussed 
—Speakers stress need for quality—Arthur Schiller elected president 


Following a procedure’ established 
some years ago, there was only one Gen- 
eral Meeting scheduled for the Annual 
Fall Convention of the Tri-State Pack- 
ers Association held at the Benjamin 
Franklin Hotel, December 4 and 5. The 
balance of the program was given up to 
group meetings. For instance, the to- 
mato group met at 10 o’clock on the 
merning of the 4th with Dr. Charles H. 
Mahoney, Director of National Canners 
Association’s Raw Product Bureau, 
leading a panel discussion on tomato 
blight control for 1947. No need to go 
into this discussion here for the full 
report of the Conference on this subject, 
which took place last month at Indi- 
anapolis, is reproduced on page 9 of this 
issue. 

Plant pathologists from Maryland, 
Delaware, New Jersey and Pennsylvania 
were present at this tomato meeting and 
gave reports on the spread of late blight 
in their respective states during 1946 
and discussed results of their spraying 
and dusting trials. 


GENERAL MEETING 


President Robert W. Phillips presided 
xt the General Meeting which immedi- 
ately followed the luncheon at 12:30, 
and after reviewing the activities of the 
year, called on Fred A. Stare, President 
of the National Canners Association and 
an official of Stokely Foods, Inc., to 
address the meeting. 

“Refore the war,” Mr. Stare said, 
“the American people were consuming 


un .n average of 360 million cases of 
canned foods annually.” “This year,” 
he -.id, “the people of this country will 


eat over 500 million cases of canned 
frui's and vegetables alone, and an addi- 
tion | 160 to 175 million cases of canned 
fish, canned meat, canned poultry and 


can: «| milk.” To meet this stepped up 
den nd, Mr. Stare said, the canning in- 
dus y has inereased its packing facili- 


ties vom 50 to 60 per cent. 


Aa reason for this greatly increased 
con mption, Mr. Stare pointed out that 
Nat nal Canners Association, schools, 
clu commercial firms, dietitians, doc- 
tors .nd the Government have all done 
muc to educate the public on the nutri- 
tion value of canned foods. Canned 
foo. have become a mainstay in the 
Am: can diet because most people have 


lear | that aside from being conveni- 
ent. (ey are economical and safe to use, 
cane depended upon for their fine 
flav; wholesomeness and nutritional 
valu Consumers, too, are realizing 


THE ANNING TRADE 


December 9, 1946 


that a vast amount of research has gone 
into the development of better quality 
canned foods, that raw agricultural 
products used for canning are fresh and 
pure before they are packed, and that 
each can of food is packed under the 
most sanitary conditions. 


Commenting on the importance of the 
canning industry in the Tri-State area, 
Mr. Stare explained that canners in the 
States of New Jersey, Delaware and 
Maryland, who make up this section, 
process an annual average of about 15 
per cent of the total of the eleven major 
vegetable crops. Of the 130 odd different 
canned foods products produced in these 
states, there are 43 vegetable products 
packed, 14 fruit products, 23 specialty 
products, 26 seafood items, plus a num- 
ber of miscellaneous canned foods. 


“While I know that most of these 
statistics are rudimentary to you,” Mr. 
Stare added “I still think that you can- 
ners in the Tri-State area have a right 
to feel proud of your volume packs. I 
am told,” he continued, “that you pro- 
duce from 20 to 25 per cent of the Na- 
tion’s total of canned green beans; that 
some 43 to 50 per cent of the canned 
lima beans are packed in this area; that 
the three states’ production of canned 
peas is about 7 per cent of the Nation’s 
total; and that 25 per cent of this coun- 
try’s tomato pack is canned in this 
region.” 


A RECESSION IN 1947? 


Government and Industry economists 
alike are predicting a recession in 1947 
said Carlos Campbell, National Canners 
Association secretary. They base their 
predictions on the tendency of Industri- 
alists to become conservative in periods 
of high prices and excessive costs. They 
are pretty much in agreement however, 
in predicting that the length of the “re- 
cession” will be short and that a more or 
less lengthy period of prosperity will 
follow. Mr. Campbell reminded his audi- 
ence that the Canning Industry prospers 
in times of full employment and that the 
fifty-eight million people presently em- 
ployed, at higher wages than ever be- 
fore, is an all time high. The demand 
for Canned foods is also unprecedented 
and will continue as long as the employ- 
ment barometer remains high. 

In concluding his remarks Mr. Camp- 
bell made a strong plea to the canners 
to continue to pack only quality foods, 
to constantly improve the flavor and nu- 
tritional values of the canned products, 
and to label each can in a clear and in- 


* formative manner. 


GREEN AND WAX BEANS 


Discussion in the Commodity Meetings 
centered largely on proposed or expected 
Food and Drug Standards. At the Green 
and Wax Bean section meeting, presided 
over by Mr. C. Edgar Anderson, Canners 
were told by Mr. Maurice Siegel of the 
firm of Strasburger and Siegel that the 
proposed standards for green and wax 
beans were tedious and _ treacherous. 
Under these standards any one of the 
following will throw a lot into the sub- 
Standard classification: 

1. More than 60 pieces, less than 14” 
in length, in a 12 ounce container. 

2. The trimmed pods contain more 
than 15% seed and pieces of seed. 

3. More than 12 tough strings per 
each 12 ounces drained weight. 

4. More than 15% by weight of fibrous 
material. 

5. More than 12 blemishes per each 12 
ounces drained weight. 

6. More than 6 unstemmed ends per 
each 12 ounces drained weight. 

7. The loose seeds and pieces of seed 
are more than 5% of the drained weight. 

8. The extraneous vegetable matter is 
more than 0.6 ounces per 60 ounces 
drained weight. 


There is no question said Mr. Siegel 
that better beans will be packed under 
these standards, but the problem of com- 
plying with them and determining the 
quality once packed is most trying and 
uncertain. If allowed to stand, the 
Standards will require many changes in 
labels. Whole beans, for instance, will 
no longer be sufficient for this style of 
pack. The words “Asparagus Style,” 
“Verteral Pack,” “Packed without Ar- 
rangement,” etc., as the case may be, 
will have to be used. Unofficial state- 
ments have been made at Washington 
that there will be no extension of this 
provision beyond the April 1st deadline 
to use up old labels. In view of the criti- 
cal label situation, this is most serious. 

The industry has until December 10th 
to file brief objections to these proposed 
Standards and it was unanimously voted 
to do so. 


Mr. O’Niell Jenkins of Jenkins 
Brothers, Frederick, Maryland, was 
elected chairman of the section for 1947. 


LIMA BEAN SECTION 


Chairman C. Courtney Seabrook intro- 
duced Dr. Amihud Kramer of the Uni- 
versity of Maryland who discussed va- 
riety trials conducted at the University 
this past year. Dr. Kramer traced the 
development of the Lima Bean in the 
field and the Alcohol Insoluble Solids at 
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different stages of maturity. Up to a 
certain point in the development of the 
Bean the A. I. S. test is fairly reliable 
but since the larger sizes swell and take 
up water in the can with a correspond- 
ing reduction in the A. I. S., the test is 
not reliable on these sizes. 

An Hydraulic Tenderometer, with a 
much stronger shearing force than the 
one ordinarily used on peas has been de- 
veloped by the Food Machinery Corp. 
It has been proven very satisfactory for 
use on Lima Beans. 

Dr. Kramer harvested six varieties, 
each at four different stages of maturity, 
took a tenderometer reading on the raw 
bean, processed them and sent them to 
Strasburger and Siegel for grading. The 
results, while not conclusive, were inter- 
esting. The four lots were harvested at 
four day intervals in each variety. The 
third lot showed maximum yield with 
considerable tapering off in yield on the 
fourth or last lot harvested. The ten- 
derometer reading increased, of course, 
with each lot and final quality in the 
can decreased with each lot with the 
third or maximum yield lot grading 
Extra Standard in all cases but one. 

Henderson seemed to be the most reli- 
able for both quality and yield but 
USDA 243 (Peerless) showed consider- 
able promise. The tenderness of this 
latter was exceptionally good but the 
color was poor with a rather high per- 
centage of whites. This variety, pos- 
sibly because of its excessive tenderness, 
also presents a problem in vining where 
excessive breakage was encountered. 


Howard T. Postles of George H. 
Draper Canning Company, Milford, 
Delaware, was elected the new chairman 
of this section. 


CORN SECTION MEETING 


Mr. Francis S. Silver presided at this 
important meeting. Just about 100% 
of this meeting was taken up in discuss- 
ing expected Food and Drug Standards. 
Readers are no doubt familiar with the 
extensive Sampling program being con- 
ducted by the National Canners Associa- 
tion, the Corn Canners Service Bureau, 
State Associations and Can Company 
Laboratories with the object of gather- 
ing all the factual material possible for 
the anticipated hearing to establish Food 
and Drug Standards. Forewarned is 
forearmed and it is the object of this 
group to have at hand samples of known 
history for every variety, quality and 
style of pack processed by the industry. 
Mr. Howard Smith of NCA emphasized 
the fact that the cooperation of every 
corn canner in the business is necessary 
to insure the promulgation of fair and 
equitable Standards. When we call for 
samples, he pleaded, send samples near 
the borderline of Standard and Sub- 
Standard—not your best packs. It is 
possibly human nature, he said, to al- 
ways submit samples of your best qual- 
ity but in this case it may result in 
suicide. If continued the Food and Drug 
people will get the idea that the average 
quality level is far higher than it actu- 
ally is and the resultant sub-standard 
level will be raised accordingly. 


CREAM STYLE MATURITY 

Objective tests for the various factors 
of quality are shaping up nicely with 
the exception of maturity for cream 
style corn. Corn canners know that this 
has always been a bugaboo. It was re- 
ported that if no new developments are 
uncovered here, the Government may 
possibly go ahead with standards with- 
out this factor. 


TENTATIVE STANDARDS 

Because of sad experiences in the past 
on both peas and beans, it was suggested 
by Mr. Frank Shook and Mr. Maurice 
Siegel that Food and Drug be requested 
to issue Tentative Standards similar to 
the manner in which AMA Grades are 
issued. This would give industry suffi- 
cient time to study the proposals and 


make proper suggestions for amend- 
ments. 
BETTER QUALITY 
Mr. Harvey Burr, secretary of the 


Corn Canners Service Bureau, outlined 
the objectives of the Sampling Program 
and urged all to cooperate in this all im- 
portant work. 

The second objective of the CCSB in 
this program, Mr. Burr said is to be 
able to determine the exact quality of 
the raw products in order to determine 
and control the uniformity of the grade 
in processing. For without quality raw 
products, it is impossible to pack quality 
in the can, and it has been ably demon- 
strated that quality improvement spells 
the future success and status of every 
individual canner. 


HOW QUALITY CAN BE OBTAINED 

Processing Machinery Manufacturers 
and Can Company Laboratories are ever 
striving to develop machinery and meth- 
ods that will improve quality. 

In the development of new varieties, 
seed companies and others would do well 
to devote more attention to a sweet, ten- 
der corn rather than yield. 

There is also a need for scientific 
study and improvement in the use of 
commercial fertilizer as an aid in grow- 
ing a quality raw product. Here again 
high yield per acre has been the objec- 
tive sought rather than improving nu- 
tritive and eating qualities. 

Again corn deteriorates rapidly in 
quality when allowed to stand after it 
is picked. The sooner it is in the can 
the better. The mechanical corn picker 
should help solve this situation some- 
what. 

Mr. Burr congratulated the NCA Bu- 
reau of Statistics on a most informative 
and comprehensive report of the 1946 
corn pack. He mentioned that the 18 
million cases on hand as of November 
lst was 2 million cases more than the 
total 1940 pack. There are many pre- 
dictions as to the possible carryover into 
1947 but Mr. Burr expressed the belief 
that this would not be too excessive but 
that canners must plan to pack nothing 
but the best or suffer the consequences. 


BOARD OF DIRECTORS MEETING 


At the Board of Directors Meeting, 
Art E. Shiller appointed a committee on 


Transportation. It had been brought out “ 
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by Mr. Francis Silver that this was : 
most important problem which had bee: 
somewhat neglected by the association 
in the past. The committee will wor\ 
with freight agents throughout the Tri 
State area in an effort to obtain the most 
favorable routings, rates, ete. Other Con- 
mittees on the “Informer” and “Direc- 
tory” were also appointed. 

It was voted that the association have 
an annual cutting bee similar to the one 
held each year by the Canners League 
of California. Samples will be taken 
right off the lines of members, coded and 
displayed for members only. 

It was decided, if possible, to have the 
fall 1947 convention in December on the 
4th and 5th with the city and hotel to 
be announced later. The Board will re- 
sume its regular monthly meetings in- 
stead of at the call of the President. 


OFFICERS FOR 1947 

President: Arthur E. Schiller, E, 
Pritchard, Inec., Bridgeton, New Jersey. 

First Vice-President: G. Frank Thomas, 
Thomas & Company, Frederick, Mary- 
land. 

Second Vice-President: C. Edgar An- 
derson, H. P. Cannon & Son, Ine, 
Bridgeville. 

Directors: Harry R. Draper, Draper 
Canning Company, Milton, Delaware; 
Parker Mitchell, Jr., J. O. Mitchell & 
Bro., Perryman; and Glenn E. Knaub, 
Venice Maid Company, Inc., Vineland, 
New Jersey. 


BAD MISTAKE 


Lorenzo Zerillo, 55, president of the 
Riverbank Canning Company, River- 
bank, Calif., stands charged with at- 
tempting to bribe a State official with 
$5,000 to obtain the release of tomato 
paste seized as unfit. Municipal Judge 
Mathew Brady, of San'Francisco, signed 
a warrant at the request of Milton P. 
Duffy, head of the pure food and drug 
division of the State Department of 
Public Health. Bail was set at $10,000. 
Mr. Duffy said that the canner came to 
his office at San Francisco and conpli- 
mented him on “cleaning up the tomato 
industry.” Then he tossed a pac'age 
on the desk, according to Mr. Duffy, 
offering it as a present. Mr. Duffy said 
his division has recently seized 000 
cases of tomato paste put up by Mr. 
Zerillo’s company and found unfit for 
human consumption. 


NEW CANNERY 


The Starr Fruit Products Com any 
has purchased a tract of more th»: 12 
acres at Portland, Ore., for the er: ‘tion 
of a fruit and vegetable cannery tv cost 
about $550,000. 


HEADS DALLAS BRANCI 


Edward W. Brady is division ma: get 
of the newly opened Dallas, Texas, divi- 
sion offices of the Mead Johnson é Co. 
manufacturers of baby food. 
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TOMATO BLIGHT CONTROL CONFERENCE 


The official report of the two day Tomato Blight Conference, held at Indi- 
anopolis November 20 and 21, attended by lhe country’s leading raw 
products officials to determine methods of control. 


In an effort to bring together for the 
industry the best available information 
on the origin and distribution of late 
tomato blight which was extremely seri- 
ous in many growing areas in 1946 and 
to evaluate control measures in order 
that canners might formulate plans for 
1947, the National Canners Association, 
in cooperation with the Indiana Canners 
Association, held a special tomato con- 
ference at Indianapolis, Indiana, Novem- 
ber 20 and 21. Plant disease and tomato 
specialists from Georgia, South Carolina, 
Virginia, Delaware, Maryland, New Jer- 
sey, Pennsylvania, New York, Ohio, In- 
diana, Illinois and Iowa were present at 
this meeting so that the whole subject 
could be discussed in considerable detail 
from every angle. 


SPREAD OF THE DISEASE 


The late blight fungus produces spores 
which can be carried by wind and in 
many cases was spread rapidly by this 
method under ideal weather conditions 
in some areas in 1946. Apparently the 
blight was present in Florida in the fall 
of 1945 on potatoes, and the organism 
became established on the tomato crop, 
gradually moving up the eastern sea- 
board throughout the spring. It occurred 
in southern Georgia first on the green 
wrap tomato crop and then spread to 
the tomato plant acreage after the mid- 
die of May. Within a few weeks it was 
foun! as far north as Virginia, southern 
Mar)'and and Delaware, and in most 
case. was most severe in the potato 
grow ng areas. The tomato acreage 
plan‘ d with southern plants prior to 
the | ‘th of May in these areas was not 
infec d with blight at the time of plant- 
ing out infection occurred in June. 
Blig’ moved on up into Pennsylvania 
and ew York and later in the season 
mov; back into western Maryland. It 
was und in the midwest on most of the 
acre ¢ planted to Georgia plants and 
heav losses of transplants occurred. 
Wit! a short time, however, blight 
was <ewise found on acreage planted 
with ‘ants from other southern areas, 
on / ct-seeded plants, and to a certain 
extei on home-grown plants. 


It as stated that late tomato blight 


is ai ‘obligate parasite,” meaning that 
this ingus requires living tissue to 


carr) ver from one year to the next, 
and .t a good deal of the blight which 
occu: «dearly in the season in 1946 was 


Prob: y due to the organism being car- 
ried er in the potato tuber from the 
prev: 53 year’s crop. 
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Director 
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National Canners Association 


WEATHER A FACTOR 


The importance of weather conditions 
was pointed out by most of the plant 
pathologists and horticulturists working 
with this disease. The disease spreads 
under a combination of below-normal 
temperatures and above-normal mois- 
ture, or relative humidity. Some very 
interesting data were presented com- 
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paring 1946 with other years showing 
that mean temperatures below 70 de- 
grees, with above-normal moisture and 
heavy dews, were conducive to spread 
of blight. The disease will not spread 
under dry conditions with temperatures 
above normal. Where tomato plants 
were diseased early in the season warm, 
dry conditions in midsummer stopped 
further spread but when cool, moist 
conditions occurred later in the season 
in some areas, further spread of blight 
occurred. 

Considerable time was devoted at the 
conference to presentation of actual con- 
trol data by the research men of the 
various tomato growing states. Com- 
parisons of different fungicides were 
made and the relative merits of spray- 


ing and dusting with both ground ma- 
chines and by plane were discussed in 
detail. Not only were the results of ex- 
perimental plots presented but observa- 
tions were offered by canners and horti- 
culturists on some of the management 
phases of disease control. 


COMMITTEES APPOINTED 


At the conclusion of the discussions 
two committees were appointed, one to 
prepare recommendations for disease 
control in 1947, based on the experiences 
of 1946, and another to prepare resolu- 
tions or suggestions to improve tomato 
plant growing in 1947. Chairman of the 
Plant Disease Control Committee was 
Dr. R. J. Haskell, of the U. S. Depart- 
ment of Agriculture, and other members 
were Dr. W. F. Buchholtz, Iowa; Dr. S. 
P. Doolittle, USDA; Dr. C. M. Haen- 
seler, New Jersey; Dr. J. D. Hartman, 
Indiana; Mr. Jesse Huffington, Pennsyl- 
vania; Dr. T. H. King, Ohio; Dr. R. S. 
Kirby, Pennsylvania; Mr. Alvin C. Moll, 
Ohio; Dr. W. T. Schroeder, New York; 
F. C. Stark, Maryland; Dr. H. C. Young, 
Ohio. 

The Plant Growing Committee was 
made up of Mr. F. C. Stokes, Chairman, 
New Jersey; E. A. Burch, New Jersey; 
W. D. Enzie, New York; H. H. Eickhoff, 
Indiana; Mads Jorgenson, plant grower, 
Nevada; Ray Keiser, Pennsylvania; P. 
D. Fullwood, Jr., plant grower, Georgia; 
Jack Pinkerton, Indiana; Max Reeder, 
Ohio; Dr. S. D. Younkin, New Jersey, 
and Dr. E. K. Vaughan, USDA, Geergia. 

These committees met and prepared 
recommendations and resolutions which 
were presented to the conference and 
approved by the whole group. The re- 
port of the disease control committee is 
as follows: 


DISEASE CONTROL 


Your committee on disease control has 
confined its considerations to the leaf 
and fruit diseases of tomato that are 
ordinarily combatted by the applications 
of fungicides. It has not given any at- 
cention to the wilts, viruses or diseases 
for which other methods of control are 
recommended. The committee believes 
that control programs should take into 
account not only the late blight but also 
other foliage diseases, such as Septoria 
leaf spot, early blight, anthracnose and 
leaf mold. Although late blight was the 
dominant disease this year it may not 
always be so in the years to come, and 
so we should plan our long-time pro- 
grams for control of tomato foliage 
diseases in general, 
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SUGGESTIONS ON CONTROL 


The control programs could very well 
have at least four major points— 

1. Fall plowing, where adaptable. 

2. Rotation, avoiding tomatoes after 
tomatoes or potatoes, or other Solanace- 
ous crops. 

3. Wider spacing. Present spacings 
seem generally too close for best yields 
and disease control. Spacing should be 
determined by anticipated vine growth 
and should be sufficient to insure ade- 
quate air space about the plants. Where 
practicable spacings of 514-6 ft. between 
rows and 214-4 ft. between plants should 
be considered. 

4. Application of fungicides. Spray— 
It has been generally demonstrated, and 
brought out at this meeting, that Zerlate 
is the most effective fungicide for use 
against anthracnose and leaf mold, and 
is equally effective against early blight 
as are the fixed coppers or Bordeaux. 
It, however, is not nearly as effective 
against late blight as are the fixed cop- 
pers, Bordeaux or Dithane. It will hold 
late blight in check long enough to give 
an opportunity to apply coppers or Di- 
thane. Therefore, for those who wish 
to control the four or five major leaf 
diseases, either of the two following 
schedules are suggested: 


Schedule 1.—A straight Zerlate sched- 
ule unless late blight or Septoria 
threaten and then if they do switch to 
coppers (or Dithane). 

Schedule 2.—An alternate schedule of 
about three Zerlate and two copper 
sprays. 

In both of these schedules spraying 
should start about 30 days after the first 
cluster bloom and continue thereafter at 
approximately 10-day intervals depend- 
ing on weather conditions. If late blight 
threatens applications should start ear- 
lier, using the coppers. With the Zer- 
late, 2 lbs. per 100 gallons; and with 
the fixed coppers 4 lbs. of 50 per cent 
metallic per 100 gallons are suggested. 

Dusts are in general not as effective 
as sprays but where dusting is employed 
a 7 per cent copper dust and/or a 10 
per cent Zerlate dust, applied at the 
rate of 40-50 Ibs. per acre at 7-day in- 
tervals is suggested. 


METHODS OF APPLICATION 


Airplane dusting is not as effective as 
spraying or ground dusting (but has 
possibilities in certain emergencies espe- 
cially if techniques can be further im- 
proved.) 


Regardless of the method of fungicide 
application growers should decide before 
planting what dusting or spraying ma- 
chinery will be used and then adjust 
planting distances accordingly. It is 
very important to the success of any 
custom spraying or dusting that all co- 
operating growers agree on and follow 
the same spacing between rows. 

In applying the fungicides special at- 
tention should be given to specific fields, 
areas or soil types where (1) leaf 
diseases have given trouble in the past, 
(2) where adequate rotations are not 
practicable, or (3) during long, wet 
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periods that are conducive to develop- 
ment of blight and leaf diseases. 


ORDER FUNGICIDES EARLY 


It is expected that Zerlate and Di- 
thane will be in fair supply next year, 
but there are some states where it may 
not be readily available locally. Copper 
production is improving according to the 
Copper Institute, but is not yet equal to 
a year ago. There should be enough for 
all ordinary users. However, in view 
of the uncertain present-day conditions 
with regard to labor and production gen- 
erally, growers and distributors should 
order early to insure their fungicide 
supplies. 


BLIGHT INFORMATION SERVICE 


In order to help pathologists in the 
states arrive at the best and most timely 
recommendations for the control of late 
blight, it is recommended that a blight 
information or warning service be estab- 
lished for 1947 and as long thereafter 
as seems desirable. Such a service would 
contemplate the selection of a key pa- 
thologist in each state to gather infor- 
mation on earliest occurrences and 
progress of blight on tomatoes and pota- 
toes and to forward the same immedi- 
ately to a control agency for summariz- 
ing and prompt return to the cooperat- 
ing state pathologists. Brief, weekly, or 
even more frequent reports, when criti- 
cal conditions warrant, are suggested. 
It would be the responsibility of the key 
state pathologists to make this informa- 
tion promptly available in their releases 
through regular extensions and other 
channels. 

It is suggested that the Plant Disease 
Survey of the USDA is the logical 
agency to act as a central office to clear 
this information. It is, therefore, rec- 
ommended that this proposal be endorsed 
by this conference and be presented to 
the Bureau of Plant Industry, Soils and 
Agricultural Engineering of the U. S. 
Department of Agriculture officials for 
their considerations. If this Bureau 
finds it cannot render this service, it is 
suggested that some state department 
of plant pathology be sought to volun- 
teer as the central clearing agency. 


RESEARCH RECOMMENDATIONS 


There is need to evaluate critically a 
limited number of available and promis- 
ing tomato fungicides in comparable ex- 
periments over a wide area. This evalua- 
tion should be an integral part of the 
program now being planned and spon- 
sored by the plant pathologists in the 
United States, and we hope, ultimately 
supported by allocation of funds for 
regional and national fungicide research. 


There is need to assemble quantitative 
information on the relative efficiency of 
various methods of applying tomato 
fungicides (to include airplane dusting). 
This committee feels that the conference 
and the National Canners Association 
should endorse and promote any effort 
to obtain such information. 

The committee feels that any accumu- 
lated data on the epiphytology of tomato 
late blight should ultimately be synthe- 


THE CANNING TRADE 


sized into a useful, permanent record, 
and that funds necessary to perform 
this task be provided from appropriate 
sources, 

The committee feels that indorsement 
of these proposals should be expressed 
by this meeting and the National Can- 
ners Association in a letter to the vari- 
ous regionally experiment station direc- 
tors’ organizations, or to _ individual 
directors concerned, whichever is appro- 
priate. 


These reports, recommendations, and 
resolutions were approved by the con- 
ference as a whole. 


PLANT GROWING AREAS 


The Director of the Raw Products 
Bureau of the National Canners Asso- 
ciation was asked to present a discussion 
on other potential tomato plant growing 
areas in the semi-arid area of the south- 
west, including the present plant grow- 
ing area in the Moapa Valley, Nevada. 
He summarized climatological data on 
average dates of last killing frost in the 
spring, mean temperatures and rainfall 
for March, April and May, mean annual 
rainfall and information pertaining to 
soils, type of agriculture including the 
type of crops grown and rotations prac- 
ticed, and transportation facilities for 
the following areas: (1) Raymondville 
in the Lower Rio Grande Valley of 
Texas; (2) Dilley, Crystal City and 
Carrizo Springs in the Winter Garden 
area of Texas; (3) State College in the 
Mesilla Valley of New Mexico; (4) the 
Pima Valley of Arizona, particularly the 
area around Sahuarita about: 20 miles 
south of Tucson; (5) Phoenix and Tempe 
in the Salt River Valley of Arizona, (6) 
the Yuma Valley of Arizona, which is 
just south of Yuma, Arizona, and (7) 
Logandale, which is in the Moapa Val- 
ley, Nevada. 


OTHER HAZARDS 


It was recognized that there are cer- 
tain insect and possibly disease hazards 
also present in some of these new south- 
western areas and Mr. W. H. White, in 
charge of Truck Crop Investigations for 
the U. S. Bureau of Entomology and 
Plant Quarantine, discussed the occur- 
rence of tomato russet mite in some of 
these regions. He pointed out that this 
insect could: be controlled by thoroughly 
dusting the tomato. plant beds with 
sulphur. 

Mr. Van E, Romney, who has spent 
quite a number of years working ‘1 Mr. 
White’s division on the sugar bee. leaf- 
hopper in the southwest discus-ed in 
some detail the life history and br -eding 
areas of this insect and how it is re 
sponsible for the spread of the virus 
disease known as curly top or vy «stern 
yellow blight. Mr. Romney point: out 
that the areas in west Texas New 
Mexico, and Arizona are winter »reed- 
ing areas for the sugar beet leaf opper 
or, as it is known in the west, the white 
fly. The evidence gathered so far would 
indicate that the percentage of in ection 
of tomato transplants with curly top if 
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WORK YOUR LABELS 


Better methods and cutting bees are on convention programs and many 
other subjects, but what is as important as the label in better selling 
effort—By BETTER PROFITS 


We have started the round of State 
meetings of canners associations. Pro- 
grams are prepared, speakers have been 
engaged and all the preliminary work 
of organization is well out of the way. 
From those already held we may pretty 
nearly judge the tenor of each. 

We will still listen to the usual round 
of technical discussions, we will all go 
home afterwards with some new ideas 
about this and that having to do with 
improved manufacturing processes. In 
a few meetings we will find members 
and guests looking at a cutting bee of 
samples of canned foods bought in the 
open market. Isn’t there a place on the 
program for a discussion of label im- 
provement? 

From here on, for a long time unless 
I miss my guess, we will want to put 
our best foot forward, as far as the ap- 
pearance of our products is concerned. 
We are going to be in a buyer’s market, 
we will no longer crack the whip as far 
as sales are concerned. Appearance of 
the product will carry a great deal of 
weight as far as the consumer is con- 
cerned. Let’s see what we may do as 
far as dressing up our products is 
concerned. 


THERE WILL BE CHANGES MADE 


It's a foregone conclusion that label 
men will help all they can in showing 
samples of effective labeling. As far as 
we are concerned personally,. we all 
know what we like in the characteristics 
of competitors’ labels. When we let our 
hair down we will admit to associates 
that our labels generally leave some- 
thing: to be desired in customer attract- 
Ing ~»ility. Often we have wondered 
Just vhat we might do about it but 
some ow or another, we go along, nam- 
ing | ands according to the whim of the 
mom: it, Or some member of the firm 
may .ave a youngster, cute as all get 
out, © course, he or she may have a 
catch’ name and we seize on that as a 
bran’ name for some new product. There 
will | a few changes made! Yes, sir! 
I jus came from a call on the leading 
repre ntative of a wholesale grocer in 
my | ae town. He has made plenty of 
mone, working on straight commission 
and) ying all of his expenses but now 
—he’ na blue funk! Why? Well, I’ll 
Whis; » it to you. He calls on many 
finer iil grocers daily. They all tell him 
the s: ae story, a sad one for him. They 
all si they have untold cases of corn, 
Peas 4 tomatoes in their stocks, they 
are n - going to buy any more until 
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they close out some of the stock they 
have on hand. However, they are reluc- 
tant to start sales, especially at retail 
prices offering them a reasonable chance 
of disposing of these accumulated stocks. 
Consumers are largely in the same boat 
as far as stocks on hand are concerned. 
Certainly those consumers most able to 
buy the better grades of canned fruits 
and vegetables are also anxious to clean 
up stocks in their pantries before the 
prices are lowered. The break for which 
we have all been looking is just around 
the corner and I do not mean maybe! 
Well, what are you going to do about it? 
I’ll tell you what you had better do. You 
had better get organized to merchandise 
your future packs in the face of the 
gosh awfulest competition you have seen 
since the ending of World War I. 


MEETING COMPETITION 


Meeting competition does not neces- 
sarily mean you will need to sacrifice 
your profits but even on the same price 
basis as a competitor, in the end, when 
competition again rears its ugly head, 
the products most attractively and effec- 
tively labeled will get the call. Leading 
label manufacturers advertise regularly 
in the columns of THE CANNING TRADE, 
you know their representatives, you 
have some well formed ideas as to what 
you would like to do toward improving 
your labels. Put them into execution 
as soon as possible. I refer to the ex- 
perience of the average representative 
of the label house. I know his business 
is selling labels and they must be suit- 
able if he is to continue to get your 
business. However, he is only human, 
depend on his doing a 100% effective job 
in meeting your requirements and you 
really should help him get a start. 

It’s more than possible you have some 
well formed ideas as to what would 
make an ideal label for your line, pass 
these on to him for preliminary sketches. 
Go slowly in adopting the designs sub- 
mitted, submit them in turn to leading 
jobbers and buyers for super markets 
if you sell them. Ask for their sugges- 
tions as to design, subject matter on 
the label and its relation to the can it- 
self. If you sell a great deal to markets 
having many mass displays you may 
want to have at least a portion of your 
cans labeled so that they may be dis- 
played horizontally instead of in con- 
ventional fashion. 

_ If the product to be merchandised is 
a new one in your line, you will no 
doubt want to be more informative as 


to possible uses and so on, than will be 
the case if you are re-dressing an old 
number. In any event, you will want 
the product designation to be as promi- 
nent on the label as is the trade name. 
Remember housewives look first for a 
product then for yours or that of some 
one else. 


ACT AT ONCE 


So give immediate thoughts to better 
labeling as far as your line is concerned 
unless you are set as far as this matter 
is concerned. The facts of the matter 
are that several of the national adver- 
tisers of canned foods have already de- 
signed and adopted label designs that 
may be taken as models for your guid- 
ance. One for instance that went heavily 
in for recipes on the reverse of their 
labels several years ago, has continued 
the practice. It must pay them. How 
about your taking a leaf from their 
book? 

Get out your labels, every one. Con- 
sider them each separately, as far as 
the job they are to do is concerned. 
Trade name, color scheme, arrangement 
of vignettes, recipes, stock for the label 
itself, illustrations for the vignette and 
so on. Make your decisions, make copi- 
ous notes as to how you would like to 
change them and then call in your label 
man, Put the problem up to him and 
give him time in which to develop a 
complete program. Then put it into 
practice as soon as you can. 

The time for doing this is NOW! 
Your sales and profits in years to come 
will be greater if your goods are con- 
structively and informatively labeled in 
a pleasing color scheme embodying cor- 
rect principles of label design and ar- 
rangement. 


UPHAM MOVES UP 


Kent S. Upham associated with the 
Owens-Illinois Glass Company for 16 
years, the last six of which he served 
as a representative in the New York 
office, will become Manager of the com- 
pany’s Prepared Foods Division on De- 
cember 1. He enjoys a wide acquaintance 
among food packers and brings to his 
new duties a broad background of ex- 
perience with both glass containers and 
closures. The division, which he heads, 
serves packers of such items as salad 
dressing, peanut butter, preserves, 
pickles, vinegar, meat satice and other 
prepared foods. 
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GRAMS INTEREST 


CANNERS BUY CITRUS PULP 
COMPANY 


Citrus By-Products Corporation has 
purchased the Southwestern Sugar and 
Molasses Company plant at McAllen, 
Texas, which will be converted into one 
of the largest citrus pulp dehydration 
organizations in the Valley. In addition 
to this plant the company will operate 
a new plant which it is erecting on a 26 
acre site acquired from Continental Can 
Company in the Northwest section of the 
city, and which is expected to be ready 
for operation by December 15. The two 
plants will have the capacity to take 
care of all the citrus peel in the West 
end of the Valley, and are expected to 
process 12,000 to 13,000 tons of dried 
citrus pulp this season. In addition the 
new organization will have an annual 
seasonal capacity of 3,500 tons of mo- 
lasses. 


Citrus By-Products was organized by 
seven canning firms which own its stock. 
They are: St. Clair Foods Company, Ltd., 
Reagan Canning Company, Southern 
Foods Company, L. H. Moore Canning 
Company and Rio-Sun Company, all of 
McAllen, Texas, and Mission Food Prod- 
ucts Company and Bordo Products Com- 
pany of Mission, Texas. 


Officials of the Citrus By-Products 
Company are: R. J. St. Clair, President; 
Charles Reagan, Vice-President; Willis 
Akin, Secretary-Treasurer. The only 
other stockholder of the firm is Bert A. 
Prothero, General Manager of Citrus By- 
Products Corporation. 


TIDEWATER CANNERS APPOINT 
BIGGER 


Effective December 1, 1946, the Tide- 
water Canners Association of Virginia, 
Inc., has engaged the services of Mr. 
Jas. C. Bigger as Executive Secretary. 
Until recently, Mr. Bigger was a Mar- 
keting Specialist with Production and 
Marketing Administration, USDA, and 
for the past five years has done commer- 
cial and Government grading of canned 
foods in the Baltimore area. Prior to 
that time he was in the Philadelphia 
and Chicago territories in the same ca- 
pacity. Myr. Bigger’s address is Farn- 
ham, Va. 


NATIONAL CAN 
APPOINTMENTS 


B. D. Beamish, President of the Na- 
tional Can Corporation, announces the 
election of Frederick B. McNamara as 
Assistant Vice-President, who will have 
charge of the Sanitary Can Division in 
the New York office; also the appoint- 
ment of Roy E. Sweney as Executive 
Assistant to the President and Kenneth 
R. Brown as Assistant to the President. 
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WOLF ORGANIZES 
NEW BUSINESS 


William F. Wolf, executive vice-presi- 
dent of Branded Foods Sales Corp. for 
the past year, and prior to that time 
secretary of the National Food Brokers’ 
Association, has organized his own busi- 
ness, Wm. F. Wolf, Inc., with temporary 
headquarters in the Empire State Build- 
ing in New York. He will operate -as 
a sales, merchandising, and advertising 
consultant in the food and grocery field. 


ROSS IRONS DIES 


Ross Irons of the Bellevue Kraut 
Company, Bellevue, Ohio, and son of 
Roy Irons, Secretary of both the Ohio 
Canners Association and National Kraut 
Packers Association, died suddenly on 
Thursday evening, November 28. Burial 
was on December 2 at Clyde, Ohio. Mr. 
Irons had been an active member in both 
of the associations of which his father 
was Secretary and had a host of friends 
throughout the industry. 


DR. MEYER HONORED 


Dr. Karl F. Meyer, director of the 
Hooper Foundation for 
search at the University of California 
Medical School, San Francisco, Calif., 
and who has made major contributions 
to the canning industry by outlining cor- 
rect technical methods, has been awarded 
the Sedgwick Memorial Medal for out- 
standing service in public health. The 
award was made at the annual conven- 
tion of the American Public Health 
Association. 


G.F. PERSONNEL CHANGES 


Wesby R. Parker has been appointed 
general manager of the Sales Division 
of General Foods Corporation, succeed- 
ing Henry W. Sandberg, who has been 
appointed Director of Market Research 
of the Corporation. 

Mr. Parker leaves the position of vice- 
president and general sales manager of 
Igleheart Brothers, Inc.,a General Foods 
subsidiary in Evansville, Indiana. He 
brings to his new position extensive ex- 
perience of over twenty years in the food 
industry. 

Mr. Sandberg will head a new depart- 
ment of market research which will 
serve all units of the corporation. He 
has been associated with General Foods 
for 23 years and has had wide experi- 
ence in its sales and marketing activities. 


Ralph Watts, formerly advertising 
manager of Igleheart and an associate 
advertising manager of General Foods, 
will continue in that capacity and will 
in addition be sales manager for all 
Igleheart grocery store products. 


Medical Re- 
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BLUE LAKE EXPANSION 


Blue Lake Producers Cooperative, 
Salem, Oregon, has obtained approval of 
the Civilian Production Administration 
for an expansion program involving an 
expenditure of something over $116,000 
and which will include a new warehouse, 
machine shop and receiving dock. 


NEW BULLETIN 


An interesting and well illustrated 
bulletin covering the packing and con- 
veying of pickles, olives, sauer kraut and 
similar products has been issued by the 
Island Equipment Corporation, 101 Park 
Avenue, New York City. One of the 
more complete illustrations shows a 
modern streamlined production assembly 
for food products from the fields to the 
jars. 


RETURNS 


O. R. Haynes, manager of the H. J. 
Heinz Company branch plant at Berke- 
ley, Calif., has returned from a three- 
day conference at the firm’s headquar- 
ters at Pittsburgh, Pa. The conference 
was devoted largely to discussing tomato 
processing and _ technology, although 
achievements of 1946 were reviewed and 
plans for 1947 gone into. 


NEW CAN PLANT 


The Pacific Can Company, San Fran- 
cisco, Calif., has received Civilian Pro- 
duction Administration approval to build 
a can making plant at Stockton, Calif. 
at an estimated cost of $125,000. 


ADDING ANOTHER PLANT 


Paulus Bros. are erecting a cannery 
at 1675 Oxford St., Salem, Ore., at a 
cost of more than half a million dollars. 
The building will cover a ground area 
of 369 feet by 540 feet. 


NEW GROCERY FIRM 


Chester S. Pugh, operating as the 
Brandon Products Company, ha» en- 
gaged in the wholesale grocery business 
at 164 Townsend St., San Francisco, 
Calif. 


REORGANIZE 


The Gettysburg, Pennsylvani: 
ning firm of Burgoon & Yingli: » has 
been reorganized as the Burg on é 
Yingling Company. Mr. Bu: zoons 
nephew has been admitted as a pn ember 
of the firm. 


EXPANDING 


The California Preserving Co \pany, 
3711 Medford St., Los Angeles, Calif. 
has purchased a three-acre tra: and 
plans the erection of a $250,00( plant 
for the manufacture of marm lades, 
jams, jellies, apple butter nince 
meat. 
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CRCO-American Chopper Pump with CRCO-American Model J Extractor, Pump and Auxiliary Juice Tank and 
CRCO-American Double Tube Pre-Heater with automatic controls. 


Cut Labor Costs With 
CRCO-American 


Juice Lines 


Complete Processing Equipment 
from Washers to Casers 


CRCO-American Model J Extractor with Auxiliary 

Juice Tank and Auxiliary CRCO-American JP Pump, 

motor driven. At left, CRCO-American CB6 Chop- 
per-Pump, motor-driven. 


A perfectly synchronized production line without 
bottlenecks is attained by the use of CRCO- 
American Juice Equipment throughout the line. 
Every machine—from washer to filler, spinner- 
cooler, labeling and casing equipment is operating 
at the same efficient high speed—smoothly and 
without jamming. 


Write for special Bulletin on Juice Lines, 
including flow charts. 


Niagara Falls, New York 


THE BEST 
OF 
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BARBOUR HEADS BEECHNUT 
BOARD 


Frank E. Barbour, Vice-President and 
for a number of years a member of the 
Board of Directors of the Beechnut 
Packing Company, Canojaharie, New 
York, has been elected Chairman of the 
company’s Board succeeding the late 
Bartlett Arkell. 


IN NEW QUARTERS 


Brooks Brokerage Company is now 
established in new offices at 345 Warner 
Avenue, Syracuse, New York. 


NEW MACHINERY FIRM 


The Ryder Manufacturing Corp. has 
been incorporated at San Jose, Calif., 
with a capital stock of $100,000 by R. W. 
Ryder, Karl Kurzbin and R. E. Ash. 
The concern will give its attention to the 
manufacture of canning machinery. 


IN BROKERAGE FIELD 


I. W. Christal, formerly with The Kel- 
logg Co. in Texas, has become associated 
with the Randall-Taylor Co., San An- 
tonio food brokers. 


JEWEL SALES SOAR 


Jewel Tea Company reports for the 
four weeks ended November 2 sales of 
$7,733,960, an increase of 44 per cent 
over the $5,346,041 reported for the com- 
parable period last year. Sales for the 
first 41 weeks of 1946 were reported at 
$70,179,546, a gain of 36.8 per cent over 
the $51,310,501 reported for the corres- 
ponding weeks in 1945. 


CANCO APPOINTS JEWETT 


F. G. Jewett, formerly Assistant 
Manager of Sales in the Atlantic Divi- 
sion of the American Can Company, has 
been named Manager of Sales Promo- 
tion and will make his headquarters in 
New York City. 


JOIN BAILEY COMPANY 


John J. Kiekel and Glenn J. Owen have 
joined the sales force of the M. P. Bailey 
Company, Portland, Oregon food brok- 
ers. Mr. Kiekel was with the Elliot 
Brokerage Company at Kansas City for 
many years. Mr. Owen, recently dis- 
charged from the Army, had been with 
a food company in Portland for some 
time. 


S. E. DEAN DEAD 


Sam E. Dean, Sr., president and 
founder of the Dean Milk Co., Chicago, 
died there Nov. 15 at the age of 71. 
Prior to entering the dairy field, Mr. 
Dean operated the Central Brokerage 
Co. in Chicago, after having been a 
buyer for Reid Murdock & Co. for a 
number of years. 
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COGLEY WITH ORRTANNA 


J. R. Cogley has been appointed Tech- 
nical Supervisor of the Orrtanna (Pa.) 
Canning Company. The firm recently 
added a new office building, cold storage 
space and a new warehouse. 


ENLARGING 
The Kopper Kettle Preserving Co., 
230 West 116th St., Los Angeles, Calif., 
headed by J. D. Armstrong, has com- 
pleted a $100,000 expansion program de- 
signed to enlarge its output of jams, 
jellies, preserves and marmalades. 


EAGLE APPOINTS HILTON 

Norman W. Hilton has been appointed 
Secretary of the John M. Eagle Com- 
pany, Chicago manufacturers of canned 
meats and other foods. Mr. Hilton had 
been Assistant Manager of the Canned 
Foods Division of Wilson & Company, 
Chicago meat packers, prior to which he 
was an executive in Montgomery Ward 
& Company’s Mail Order Division. 


CANADIAN DUTY ON 
CITRUS JUICES 


By Order in Council dated October 21, 
the Canadian customs has been author- 
ized to accept export selling prices as 
the basis of valuation for duty purposes 
of imports of canned blended orange and 
grapefruit juice, effective October 1, 
1946. The rate of duty from the United 
States is 25 per cent. The usual basis 
of valuation is the fair market value 
as sold in the home trade. The change 
is reported to have been made in the 
interest of maintaining the Canadian 
price ceiling. Imports are subject to 
permit from the Department of National 
Revenue, Ottawa. 


NEW FOOD FIRM CHARTERED 


Wheeling Food Products Co. has been 
incorporated at Wheeling, W. Va., with 
authorized capital’ of $50,000. Incorpo- 
rators are M. C. Harney, formerly man- 
ager of M. Rom & Sons wholesale gro- 
cery plant in Wheeling, C. P. Mead, and 
C. Lee Spillers, all of Wheeling. 


VISITING NEW YORK 


C. A. Seehof, sales manager for the 
canning division of the Florida Citrus 
Exchange, was visiting the trade in New 
York during the past week, in company 
with the company’s New York broker, 
Russel H. Tarr. 


BROKERS OPEN BRANCH OFFICE 


The John M. Walton Co., Hartford, 
Conn., food brokers, have opened a 
branch office at 141 Milk St. in Boston. 
The new office will be managed by John 
M. Walton, 3rd. 


NEW PLANT 


Arizona Products Cannery is prepar- 
ing to erect a plant at Nogales, Ariz., 
at a cost of $45,000. 
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PRICE REPORTS UNNECESSARY 


It is no longer necessary to report 
price changes for commodities and sev- 
vices that have been decontrolled, the 
Office of Price Administration reminded 
all lines of trade this week. The former 
reporting requirement was revoked, ef- 
fective November 19, 1946, OPA pointed 
out. 

Because of lack of information or 
misunderstanding, however, many busi- 
ness-men have continued to report to 
OPA all price changes on various com- 
modities or services upon which they 
had previously been required to file such 
reports. It is to these people that this 
week’s announcement was directed, OPA 
said. 

Specifically, the revocation order pro- 
vided that all requirements in any OPA 
regulation or order that a seller or 
buyer report to OPA the price he is 
charging or paying for a commodity or 
service which has been exempted from 
price control were thereby revoked. 


HOLD RECORDS—An important rule— 
that still remains in effect, however, is 
that all producers, processors and dis- 
tributors and other sellers of any com- 
modity under price controls are required 
to keep on hand for a year after date 
of decontrol of the commodity, all rec- 
ords, reports and other documents that 
they were required to maintain to the 
time of decontrol. 


CANNED DRIED BEAN 
STANDARDS REVISION 


The U. S. Department of Agriculture 
has announced a proposed revision of 
United States standards for grades of 
canned dried beans. The proposed revi- 
sion is to become effective January 2, 
1947, and will supersede standards which 
have been in effect since 1934. 

Additional types covered by the pro- 
posed revision include dried lima beans, 
red beans, soybeans, and other common 
varieties of so-called dried “peas.” Beans 
in tomato sauce, spiced and plain sweet- 
ened sauce, may be packed with pork, 
meat, or meat products. Red beans, soy- 
beans, and types of black-eye “‘peas”’ re 
normally packed in brine. 

Consumers as well as processors are 
invited to study the proposed revi-ion 
and, if they desire, submit written 
views, or arguments with the Hea: ing 
Clerk, Office of the Solicitor, J:.om 
0308, South Building, U. S. Depart: ent 
of Agriculture, not later than 5:30; m., 
e.s.t., December 23, 1946. 


TOOLIN QUITS BUYING 


William E. Toolin has resigne as 
purchasing agent for the Market B: ket 
Corp., Geneva, N. Y., grocery ¢ iin, 
after ten years with the company. Mr. 
Toolin, who was identified with 2 na- 
tional grocery chain in the Midwes’ be- 
fore joining the Market Basket or; ini- 
zation, has not yet announced his fu:ure 
plans. 
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FMC DOUBLE HUSKER 


Close to 100% perfect husking with this new FMC 
Double Husker — due to the mechanical vibration of the 
husking hopper, PLUS improved husking roll design. 
Results — Greater Capacity, Big Saving in inspection, 
trimming and_rehusking labor and Finer Quality Pack, 
no bruising or breaking. 


No. 2 UNIVERSAL CORN CUTTER 


Combines proven principles of original Universal 
corn cutter with many advanced improvements such 
as V-belt drive to double rotary heads, automatic 
lubrication, quickly changeable heads and knives; 
versatility— for whole kernel or cream style corn, 


packaging machinery for corn, beans, peas, tomatoes, fruits, etc. 


THE C 


THE MAGIC WAND OF COLOR—STA-GREEN PROCESS 


Color in canned peas plays a most important part in sales appeal. STA-GREEN Pro- 
cess retains that natural garden green and improves the flavor too. It merely replaces 
nature’s minerals that are lost in conventional canning processes. It is geared to your 
present canning line for fast and efficient color retention. 


Licenses are now available. 
Write for details today. 


PRODUCT ADVANCEMENT CORP. 


F NOF | 
NATURAL COLOR & FLAVOR P 
BENTON HARBOR, MICHIGAN 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


All Business Waits on the Outcome of the 
Coal Strike—Canned Foods Come to the 
Rescue—Demand About Equals the Heavy 
Increase in the Canned Food Packs—High 
Prices Being Fought by Buyers— 
Our Readers Take Part 


coAL—The world will have a _ better 
appreciation of the value of coal, and of 
the part it plays in our daily lives, by 
the time this coal strike is settled. And 
we do not mean the innumerable prod- 
ucts made from coal, or its derivatives. 
Electricity and oil have come to our 
rescue to a great extent, but when traced 
back it may be found that even these 
products depend upon coal for their pro- 
duction. No processor need be told what 
an important part coal plays in the pro- 
duction of the foods, as the most eco- 
nomical producer of the steam required 
for sterilization and cooking. But the 
public has been learning this week, and 
it is to be hoped the lessons will have 
ended shortly after if not by the time 
you read this. Fortunately in these 
winter months the supply of coal for 
heating buildings or keeping warm the 
homes, is of the hard coal variety in the 
main, and these miners have not as yet 
gone out on strike. 


The railroads have placed an embargo 
on shipments, so that the canned foods 
market may be considered as on a holi- 
day this week so far as shipment is con- 
cerned. This may react to the benefit 
of the canned foods market as the busy- 
bodies were pointing out their imaginary 
heavy overloads of canned foods in can- 
ners’ and other warehouses. With few 
or no shipments the stocks of whole- 
salers and retailers cannot be kept up to 
normal, and with the Christmas holidays 
just in the offing, housewives have been 
making heavy calls upon retail stocks 
of canned foods. They need them in 
their normal marketing, but they, too, 
realize that if there should be a food 
shut down, as now threatened when 
railroad shipments are prohibited, they 
must try to provide their pantries with 
good stocks of canned foods to tide them 
over. Again canned foods come to the 
rescue of the consuming public, since 
the embargoes will shut out the ship- 
ments of the normal supplies of fresh 
fruits and vegetables. More and more 
the public is learning the real value of 
canned foods in providing imperishable 
stocks of fine foods which can be kept 
upon pantry shelves without fear of loss, 
or need for any particular treatment or 
attention. 


It is interesting to learn that the pro- 
duction of canned foods in recent years 
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has increased 85% over former normal 
amounts. If this increased food produc- 
sion were of the sort that would spoil 
unless promptly used up, the country 
would be faced with a dangerous prob- 
lem, but the good, trusty tin can stands 
between such danger and all shortages, 
keeping its contents ever ready when the 
little housewife requires it. And what 
a part it plays in the life of industrial 
establishments, hospitals and other in- 
stitutions, the railroads, the steamships 
of every kind, the restaurants, etc., etc., 
anyone can easily visualize. The world 
could not live without canned foods, as 
we have so often said, and the present 
emergencies bring this out in bright 
relief. 


THE MARKET—Last week we urged to- 
mato canners not to fall into the traps 
of the gamblers, but to strive to keep 
canned tomatoes within the reach of the 
small housewife as wel! as the ultra rich. 
That sentiment was heartily approved 
all over the country. But while canned 
tomatoes are at a premium we doubt if 
many tomato canners were able to cut 
in on this good profit, having sold their 
outputs long ago. These high prices on 
canned tomatoes are not helping the can- 
ning industry, for the buying public 
puts the blame upon the canner. 
a bitter enough dose to have to see the 
tomatoes he sold at a fair price, being 
sold at two and three times his price, 
but now to be blamed for it! Such is 
the unthinking public. 


But there is real opposition to these 
prices on the part of the buyers. No 
experienced canned foods buyer wants to 
be caught with a heavy inventory of 
high priced canned foods, and so selling 
is dragging. There are not many offer- 
ings, naturally, as shipping embargoes 
preclude this, and the near approach of 
the year’s end, and inventory taking also 
hold down trading. Many canners would 
rather have the goods in their ware- 
houses than the cash in bank, and they 
are wise, as we see it. Canned foods 
will continue to be good property well 
into the new year, right up to new can- 
ning time, in fact. In all the detailed 
reports of huge increased packs no one 
seems to say anything about the huge 
increase in popular demand. Only re- 
cently has supply seemed to catch up 
with demand. 


But there is resistance on the part of 
the buyers to these high prices. We 
hear it from far and near, but this ques- 
tion better be left until after the turn 
of the year as the market is generally 
weak at this time of the year. If that 
carries over well into the new year— 
and we do not mean within the first 
week of the new year, it will be time 
enough to worry. 


It was 


THE CANNING TRADE 


One of our good readers, in the far 
South, voices his obiections to the high 
prices and says he is withholding’ his 
usual buying for the institution he rep. 
resents, and which normally runs around 
seven carloads per year, until prices ad- 
just themselves, and he objects that we 
do not fight the consumer’s battle 
enough, and winds up with a postscrint: 
“Why not tell the public that when the 
1947 pea pack starts we will carry over 
10 million cases?” Why? Well, be. 
cause we don’t believe it. Half a year, 
a full six months, remain before new 
pea canning time, of a major size, wil! 
be underway. Last week we quoted the 
figures of the National Canners Asso- 
ciation to the effect that by November 
1st (about three months after the end- 
ing of the pea canning season) approxi- 
mately half of the pack had been dis- 
tributed, and we intimated that there 
would be no difficulty in getting rid of 
the balance by the time 1947 pea can- 
ning arrives. In view of the strikes, 
labor disturbances and likelihood of in- 
jury to all business that may be a rash 
prediction, but we’ll let it stand. 


NEW YORK MARKET 


Some Resales and Declines in Citrus Prices 
Weaken the Market Picture—Buying on 3 
Day-to-Day Basis—Sellers Holding off— 
Consumer Buying Reported off—Freight 
Embargo Reduces New Offerings—Tomato 
Canners Wait Until After New Year—Buy- 
ers Studying Their Stocks—Citrus Canners 
Weaken Their Market—Pineapple Prices— 
New York Canners Quote $10 on Heavy 
Pack Apples—Fish and Fruits Marking Time 


By “New York Stater” 


New York, December 6, 1946 


THE SITUATION—Weakness in canned 
citrus prices, carrying the marke to the 
low for the season, slight conces: ions In 
Hawaiian pineapple, and contin ied re 
sale pressure on many lines sun: up the 
week’s developments in the cann: food 
market. Buyers are still on the » :utious 
side, and with resales growing oth 
volume and in number, distrib ‘ors 
many cases are covering on a da to-day 


basis to protect their inventory  osition 
as much as possible. In some © :arters 
of the trade, the belief persists at Te 
sale operations are being carrie to & 
tremes in some cases, but ther is nét 


enough buying support to sti’ en the 
market, Meanwhile, first hands 1 many 
instances are remaining out of mar 
ket until the price situation ecomes 
more stabilized. 


December »; 1946 


OF 
ai 
| 


Plants 


PROVIDE ECONOMICAL, DEPEND- 
' ABLE, STEADY AND ACCURATELY 
CONTROLLED POWER 


t 

y 

‘THESE plants are equipped with four or six cylinder en- 
cg nes with fly-ball governors. They produce power which 
con be changed to meet the different crop conditions by the 
movement of a convenient lever without stopping the engine. 
Toey are especially engineered to meet every requirement 

Viner Drive. 

n SUGGEST EARLY ORDER FOR 1947 REQUIREMENT 


MACHINE CO. 
WAUNEE WISCONSIN 


Established 1880 @ Incorporated 1924 
MeEEN PEA HULLING SPECIALISTS 
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Stainless Tanks 


of Superior 


Performance 


Stainless Steel Pre-heating and Stainless ° Langsenkamp Stainless Steel 
Storage Tank on casters—two of the com- Tanks are efficient, sanitary de- 
plete Langsenkamp Stainless Tank Line. pendable, and supply extra sea- 

sons of service beyond an accep- 
table life span. Careful design, the best materials, and skillful fabricating add 
up to superior production units, for all operations for which tanks are used. —‘ Fur- 
nished complete with coils, agitators, temperature controls, motors, or other equip- 
ment for desired use. 


The Langsenkamp Line is Complete for Tomato, Pumpkin and Other Fruits and Vegetables. 


F. H. LANGSENKAMP CO REPRESENTATIVES 
“Efficiency in the Canning Plant” KING SALES & ENGINEERING CO. 


206 First St., San Francisco, Cal. 
227-235 E. South St., INDIANAPOLIS 4, IND. | Food INDUSTRIES ENG. & EQUIP. CO, 


LANGSENKAMP 


Mountain States 
THE HORSLEY COMPANY 
Box 301, Ogden, Utoh 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States 


EQUIPMENT 


‘OM 
P. ©. Box 14, Port Deposit, Maryland 
Canada 
CANNERS MACHINERY, LTD. 
Simcoe, Ontario, Canada 


THREE STARS on 
our BATTLE FLAG 


\ forx«* 
“CONTINUED 
EXCELLENCE” 


Hine 


PHILLIPS PACKING CO., INC. 


Peace-Time Packers of 59 Varieties 
of Phillips Delicious Canned Foods 


CAMBRIDGE, MARYLAND 
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THE OUTLOOK—With movement of 
canned foods at the retail level definitely 
off, distributors are throwing more 
stocks on the resale market to relieve 
overcrowded warehouses, to strengthen 
their credit position and, in a few cases, 
to take speculative profits while the 
opportunity is still available. This week’s 
freight embargo, covering rail ship- 
ments, may tend to ease selling pressure 
a little, as distributors will no longer 
have to rely upon their canners to volun- 
tarily defer shipments. With the end of 
the year in sight, there appears to be a 
general tendency among distributors to 
trim their inventories, and selective buy- 
ing will continue very much in evidence 


ket is quoted at 92% to 95 cents for 
unsweetened 2s and $2.10 to $2.20 for 
the 46-ounce, with the usual differentials 
on sweetened. All of the forgeoing quo- 
tations are f.o.b. Florida cannery points. 
New pack Texas grapefruit juice was 
quoted during the week at 85 cents for 
natural 2s and $1.90 for 46-ounce, with 
segments quoted at $2.00 for fancy 2s 
and $1.90 for broken 2s, all f.o.b. can- 
neries. 


PINEAPPLE— One prominent packer 
this week announced new prices on 1946 
pack pineapple, slightly under those of 
other packers, as follows: 


looking for sardines and tuna where 
they can be bought at competitive levels, 
Fish canners, however, are not yet con- 
vinced that the weakness which has en- 
gulfed the fruit and vegetable market 
will necessarily spread to their division 
of the trade, and are counting upon the 
extensive backlog of canned fish orders 
to maintain at least a part of the price 
advance which followed decontrol. 


VISITING COAST 


A. L. Krebs of A. L. Krebs & Son, 
Cincinnati food brokers, is visiting can- 
ner principals on the Pacific Coast. 


for the balance of the year, according to No. 2% No.1 Tall No.1 Flat 46 oz. No. 10 No. 10 
usually well-posted trade observers. Syrup Juice 
Fancy $2.40 $2.10 $1.10 $9.50 
TOMATOES—With resales tending to Fancy Crushed 2.40 2.10 9.50 $8.60 
weaken the spot market, canners in most Fancy Chunks 2.40 9.50 
instances are withholding tomato offer- Fancy Tidbits 9.50 9.30 
ings until after the turn of the year. Choice Sliced 2.35 ua 
Illustrative of canners views, limited Choice Tidbits 9.20 9.00 
offerings were reported from the South = gtq. Half Slices 2.30 ree 
this week on the basis of $2.20 for extra Broken 8.75 8.60 
standard 2s, f.o.b. Virginia cannery, Jyice, Unsweetened 6.25 


with Maryland extra standard 2s of- 
fered at $2.25. Small sales of California 
2%s extra standards, for shipment after 
the first of the year, at $3.05 were also 
reported during the week. Reports from 
the Midwest indicate that canners are 
generally well sold up on this year’s 
pack, and while considerable supplies 
remain in canners’ warehouses, these 
represent goods on which shipment has 
been deferred at buyers’ request. In the 
resale market, Midwest standards were 
reported available during the week at 
$2, with 2%s at $2.75 and 10s at $10.50. 
The market for tomato juice has also 
slowed down, with distributors fearing 
that sharp price reductions in citrus 
juice prices will unfavorably affect con- 
sumer demand for tomato juice. 


OTHER VEGETABLES—Export movement 
of substandard No. 2 peas around 90 
cents f.o.b. canneries has continued 
along moderate lines, but the spot do- 
mestic market has been rather quiet 
during the week, until buyers have op- 
portunity to decide upon their 1947 re- 
quirements and make a thorough survey 
of the resale situation. ... A fairly 
tight market exists on both fancy and 
extra standard corn, and distributors 
are beginning to show a little more in- 
terest in standards. ...A moderate call 
for all grades of green and wax beans 
is reported, with markets showing a 
steady tone. 


cITRUS—Increasing price competition 
among canners as the citrus packing 
season progresses has brought about 
further weakness in the market. Repre- 
sentative canners this week were offer- 
ing unsweetened grapefruit juice on the 
basis of 85 to 90 cents for 2s, and $1.97 
to $2.10 for the 46-ounce; with sweet- 
ened at 8714-92% cents and $2.02-$2.15 
respectively. On grapefruit segments, 
fancy. 2s are quoted at $1.75, with 
broken at $1.65, with fancy 46-ounce 
quoted at $4.35. The orange juice mar- 
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All of the foregoing subject to con- 
firmation, f.o.b. dock, Honolulu. 


APPLES—New York State packers 
were reported making additional com- 
mitments this week at $10.00 per dozen 
for heavy pack 10s, f.o.b. canneries. 


OTHER FRUITS—There were no develop- 
ments reported locally during the week 
in the situation affecting California and 
Northwestern fruits. Buyers are care- 
fully scanning resale lists for attractive 
offerings of fruits, in the light of some 
offerings indicating that fruits may be 
purchased more advantageously at re- 
sale than from first hands. Coast re- 
ports indicate that canners are getting 
a moderately active export inquiry, and 
in consequence are not inclined to force 
sales on the domestic market. With most 
of the West Coast export canned fruit 
shipments moving from canneries by 
truck, the rail embargo on export ship- 
ments will not importantly affect trad- 
ing. 

CANNED FISH—There have been no 
general changes in the canned fish situa- 
tion here during the week. High-priced 
salmon offerings are not coming in for 
much attention, but distributors are still 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, N. Y. 


Tel: Bowling Green 9-3238 Cable: ARTHARRIS 
Reference: Dun & Bradstreet, Inc. 
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CALIFORNIA MARKET 


Market Slowed Down—Wide Price Varia- 
tions Cause Hesitation—Some Canners Sold 
up—Prices out of Line in for Trouble—To- 
mato Canners End Their Season All Sold up 
—Tomato Paste Prices in Confusion—Buy- 
ing Juices Very Lightly and Carefuily— 
Troubles Among the Fish Trade— 
West Coast Notes 


By “Berkeley” 


San Francisco, Dec. 6, 1946 


SLOWING DOWN—Selling has slowed 
down almost to a standstill in the San 
Francisco market, with a number of 
reasons assigned for the showing. Of 
course, this is the traditional season for 
wholesalers to allow inventories to be- 
come low for tax purposes. Where sales 
have been made of late they have been 
largely for deliveries after the end of 
the year. The wide variation in prices 
is another reason given for the market 
dullness, with the trade convinced that 
lower prices are almost certain tc pre- 
vail on some holdings. The real reason 
for the apparent slowness of the market 
may easily be the fact that some »f the 
largest canners are practically so | up. 
These large operators have con‘ nued 
the allocation of packs and have no more 
tenders to be made in the near fv ture. 
One large concern will have anoth-r al- 
location the last of the year, whi.’ an- 
other will make its last offering «fter 
two months of the new year have p:ssed. 
Shipping is now occupying the att: tion 
of most canners and canned fooa are 
moving forward about as fast as cars 
or cargo space is to be had. 


WATCHING PRICES—Some __ interesting 
letters are being received by canner and 
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Always Dependalle! 


OLD FAITHFUL BRAND 


SEED PEAS 


For Canning and Freezing 


GALLATIN VALLEY SEED CO. 
BOZEMAN, MONTANA 


| Get Higher Quality & Greater Yield 
With 


THE MIDGET HULLER 


When you use the Midget in your field work you 
know in advance just how your Peas are develop- 
ing and when to cut them, to give you your pack 
exactly as you wantit. There is no guess work 
when you use the Midget. Pods are pulled 
off the vines and hulled in the Midget to de- 
finitely determine the right cutting time. It pays 


big dividends. 
Write for full particulars, plans for walking 
fields, etc. : 
LiTHOGRAPHING Co.INc. | | THE SINCLAIR-SCOTT COMPANY 
———_ GAMSE BUILDING. BALTIMORE,MD. BALTIMORE 30, MARYLAND 


THE 1946 DIRECTORY OF CANNERS 


NOW READY! Enter your order for the 37th edition. Compiled by the National Canners Association, 
Carefully prepared and up-to-date; lists corrected by Canners themselves; verified by competent authorities. 
The various articles packed and other valuable information is given. Distributed free to members of the 
National Canners Association. Sold to all others at $2.00 per copy, postage prepaid. The book that is 
needed by all wholesale grocers, brokers, machinery and supplymen, salesmen, and practically everybody in- 
terested in the canning industry. Get your order in now. 


NATIONAL CANNERS ASSOCIATION, 1739 H. Street, N. W., Washington 6, D. C. 
| PERSONAL CHECKS ACCEPTED 
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brokers from distributors throughout 
the country praising them for the fair- 
ness of their prices. Many of these sug- 
gested that not all canners have been 
so thoughtful of the future of the indus- 
try. Featured brands are enjoying spe- 
cial prestige at this time and distribu- 
tors who used to pass up some of these 
seem very anxious to become customers. 
Prices are now being watched very 
closely and items out of line are in for 
tough sledding, according to many mem- 
bers of the trade. 

Price variations in California canned 
fruits seem about as marked as in any 
other items in the list, despite the very 
heavy packs of peaches and apricots. 
During the last couple of weeks, how- 
ever, there seems to have been a ten- 
dency toward getting these closer to a 
common ground, in spite of the fact 
that sales have been limited. Some who 
have been holding Choice No. 2% cling 
peaches at $3.15 have seen fit to lower 
these to $3.00, or even a little less, since 
some featured brands are offered at 
$2.75 or $2.85. 


TOMATOES—The demand for tomatoes 
and tomato products has proved an eye- 
opener to many canners. The season 
has just come to a close, yet many can- 
ners do not have a case unsold. Some 
No. 2%s Extra Standards are held at 
$3.25, but the real market is below this 
figure. Tomato paste is furnishing the 
real dynamite as far as prices are con- 
cerned. For example, quotations range 
from a low of $16.00 to a top of $24.00 
on No. 10s. Several firms are quoting 
7-oz. paste at $11.00 a case, while others 
are quoting $14.00 for the 6-o0z. size. 
The confusion is wonderful and some 
distributors are out of the market for 
the time being. Some canners who have 
sold their product largely to the whole- 
sale trade in the past are marketing 
their No. 10s direct to the manufactur- 
ing trade, such as canners of soups, 
spaghetti and sauces. 


JUICES—Some Fancy grapefruit juice 
has been sold in this market at 95 cents, 
with rumors of sales at 9214 cents, but 
much more has moved at $1.00. The 
trade is buying sparingly, feeling that 
the market lacks much of being a settled 
one at this time. Orange juice is rather 
weak in sympathy with the situation on 
grapefruit juice, but canners are not 
downhearted. At the annual meeting of 
the California Fruit Growers Exchange 
it was brought out that its sales of 
canned orange juice during the 1945-46 
period topped the three million dollar 
mark, while in 1944-45 it amounted to 
but about a half a million dollars. About 
600,000 gallons of orange concentrate 


were manufactured for civilian use, or 
about the same as wartime production 
for lend-lease. 


SARDINES—The going prices of Cali- 
fornia sardines seem to be about $7.00 
a case for No. 1 tall natural and $12.00 
Sor Ovals in tomato sauce. As in some 
other items there are also some fantasti- 
cally high quotations. As the season 
progresses the outlook for even a fair- 
size pack becomes dimmer. Almost no 
fish are running in Monterey and San 
Francisco areas and bad weather and 
strikes are preventing orderly catches 
off southern California. Recently, CIO 
and AFL sardine fishermen went on 
strike for $50 a ton for fish. This strike 
was partially broken when the Califor- 
nia Sea Food Company, Long Beach, 
agreed to pay this price. Other canners 
protested, however, that Government 
contracts were such that they could not 
increase the rate of $40 a ton and make 
money. The latest word is that fisher- 
men are returning to work with a $40 a 
ton guarantee. 


TUNA—The California canned tuna 
pack to the end of October had amounted 
to 3,903,000 cases for the year, against 
3,870,000 cases for all of 1945. Some 
canners are asking more than $30 a case 
for fancy halves, or five or six dollars 
more than others. 


At a Western Regional Conference of 
State Governments held recently at San 
Francisco, delegates approved a fishing 
compact by California, Oregon and 
Washington, designed to regulate the 
days of operation of off-shore fisheries, 
types of fishing gear, catch limits on 
tuna, sardines, crab and some types of 
salmon, and stocking of depleted waters. 
Such a compact would have to be ap- 
proved by the Legislatures of the three 
States. 


GULF STATES MARKET 


Most Shrimp Were Small (and Better Fla- 
vored for that Reason) So They Went to 
the C s—Ca s Discontinuing—Bet- 
ter Oyster Weather—Hard Crabs Still Come 
in—New Cannery Planned 


By “Bayou” 


Mobile, Ala., Dec. 6, 1946 


SHRIMP—Production of shrimp in this 
section last week was 27 barrels less 
than were produced the previous week, 
yet the canneries received 677 more bar- 


rels of shrimp last week than the previ- 
ous week. 


Louisiana produced 4,832 barrels of 
shrimp last week, including 1,983 bar- 
rels for canning; Mississippi produced 
2,056 barrels, including 638 barrels for 
eanning; Alabama produced 97 barrels 
and Texas, 952 barrels. 

The reason the canneries received 
more shrimp last week than the previous 
one was no doubt due to the fact that 
the shrimp run mostly medium and 
small and the raw headless shrimp deal- 
ers buy lightly of this size shrimp, be- 
cause they don’t stand shipping like the 
large size. 


Both Louisiana and Mississippi showed 
an increase in production of shrimp last 
week over the previous week, but Texas 
and Alabama produced less shrimp than 
the previous week. 

The canneries in Louisiana, Missis- 
sippi and Alabama, operating under the 
Seafood Inspection Service of the U. S. 
Food and Drug Administration reported 
that 7,203 standard cases of shrimp were 
eanned in the week ending November 23, 
1946. This brought the pack for the 
season to 208,421 standard cases, as 
against 96,135 cases packed during the 
same period last season, and 360,148 
eases during the same period the previ- 
ous season. 


There have been 21 seafood canneries 
in operation this season, while 28 oper- 
ated last season and 39 the previous 
season. 

Four of the canneries this season have 
discontinued operation now, which leaves 
17 in operation. 

Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 


FLORIDA—Apalachicola (Gulf) area, 
22,400 pounds; Mayport, 15,700 pounds; 
St. Augustine, 18,400 pounds; Fernan- 
dina, 19,100 pounds. 


GEORGIA—St. Mary, 12,800 pounds; 
Brunswick, 29,300 pounds. 


N. CAROLINA—Moorehead City, 31,800 
pounds. 


OYSTERS—We are having minimum 
temperatures of 42 to 48 degrees, with 
clear weather, which is ideal for the 
oyster industry, and as we are be‘ween 
the two big holidays of Thanksviving 
and Christmas, this should be the peak 
of the raw oyster season. 

The waters in the bays, lake: and 
bayous being cool and tide norm ! for 
this time of the year, it has fa cened 
the oysters to the point where the can- 
ning of oysters should start soon. 

The best yield for canning oysi.'r’s is 


FOR CANNING OR FREEZING P 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


HUSKERS—CUTTERS—TRIMMERS — CLEANERS 
KERS—WASHERS and GRINDERS 


THE Kens Commeanw 
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EQUIPMENT 


‘minster, Ma. 


THE BOOK YOU NEED!! 
“A Complete Course in Canning 


Published by THE CANNING TRADE 
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THANK YOU — 


for the multitude of orders for 


The new 7th edition of 


A Complete Course in Canning 


We knew you would like it, find it not only reliably serviceable 
but unusually interesting, too. That was a natural for the food 


producer—But — 


Every canner in the business ought to have acopy of this book, 
filled as it is with tested, proven recipes for the handling and 
preservation offoods. Even for the best and most widely informed 
the book will be found helpful, worth its price many times over. 
Many heads of firms, upon seeing this new Edition, have ordered 


extra copies for themselves. 


We have tried totell you thatit is different to the previous editions, 
much better, more interestingly written, more complete in its cov- 


erage of items. 


You'll cherish your copy when you get it, we are not afraid: to 


predict. 
Price $10. postpaid 


A Publication of 


THE CANNING TRADE 
20 S. GAY STREET BALTIMORE 2, MARYLAND 
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obtained when the oyster is fat and 
plump as they don’t lose near as much 
weight in cooking as the poor oyster 
that is practically a bladder of water, 
and which shrivels up almost to nothing 
when cooked. Under the circumstances 
canned oysters are oysters at their best. 

Louisiana is the only area reporting 
oysters and she produced 3,942 barrels 
last week, whereas she produced 3,293 
barrels the previous week. 


HARD CRABS—Louisiana is the only 
area reporting hard crabs now and 
50,695 pounds were produced last week, 
against 41,273 pounds produced the pre- 
vious week. 


“PLANS CANNERY AT PANAMA CITY”— 
Under the above caption, the Mobile 
Press of November 25, 1946, published 
the following article: 

“Panama City, Fla.— (Special) —A 
proposal that efforts be made to locate 
a fish canning plant here was made 
Thursday at the third in a series of 
membership meetings being held by the 
Chamber of Commerce. 


“The suggestion was made by T. J. 
Bodiford, local wholesale and retail sea- 
food dealer, who said that at present he 
ships blue runners to Louisiana for can- 
ning. He said he believed that the sup- 
ply is adequate here to support a can- 
ning plant. 

“Others present agreed with Bodiford 
and it was decided to go into the plan 
further. Bodiford also advocated that 
the inland waterway be opened for 
shrimp fishing. He said this now is 
prohibited by State regulations. 

“The meeting was conducted’ by 
Charles Vichery, a director of the Cham- 
ber of Commerce.” 


DDT—OVERPRAISED AND 
CRITICIZED—STILL A 
SUCCESS 


When DDT first came on the market, 
it was hailed as a cure-all for just about 
every kind of insect pest imaginable. 
Then came the criticism that it was too 
hazardous to use. 


According to C. J. Weinman, associate 
entomologist, Illinois State Natural His- 
tory Survey, neither of these implica- 
tions is entirely correct. “DDT is a won- 
derful insecticide, but it won’t control 
every pest,” says Dr. Weinman. “We 
know, too, that it is toxic or poisonous 
to higher animals and man, but its tox- 
icity is much lower than that of many 
insecticides which have been widely used 
for a number of years.” 


Hesitancy to use DDT because of its 
hazard to health is, in most instances, 
unjustified. When used according to rec- 
ommendations, DDT insecticides are not 
dangerous—except to the insects. They 
are actually less dangerous than such 
common insecticides as lead arsenate, 
paris green, sodium fluoride or nicotine. 
One should always, of course, handle in- 
secticides of any kind with care. 
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TOMATO BLIGHT CONFERENCE 
REPORT 


(Continued from Page 10) 
grown in these areas would be extremely 
small. It was further pointed out that 
if tomato plants containing leafhoppers 
were shipped into the tomato growing 
areas in the east and midwest they 
would not constitute a menace to the 
eastern tomato crop. Plants infected 
with curly top, if shipped north, would 
probably die in the seedling stage and 
the disease would not survive in the 
absence of the insect which transmits it. 


It was further pointed out that al- 
though tomato leaf diseases discussed 
the previous day had not been found in 
these semi-arid western areas, nema- 
todes were still likely to be a hazard as 
they have been in the southeast. It was 
felt that this hazard does not assume 
the significance of former times in view 
of the development of new chemical soil 
treatments which have been found to be 
very effective. 


Mr. B. M. Gaddis, in charge of plant 
quarantine, discussed in detail the oc- 
currence of the white-fringed beetle in 
Georgia and other southeastern states 
and pointed out the possible hazard of 
this new insect to the tomato plant 
growing industry of Georgia. It has not 
been found as yet in the plant growing 
section of southern Georgia but has been 
found distributed in the central part of 
the state. This insect is a very serious 
pest on all plants growing in infested 
soil and the quarantine officials are 
watching it very closely. 


The Director of the Raw Products 


Bureau was asked by the Indiana Can- 
ners Association to summarize at their 
meeting on November 22 the results of 
the tomato conference. The reports and 
recommendations of the special commit- 
tees were reviewed but the canners were 
told that the detailed information in- 
cluded in the recommendations and reso- 
lutions would be issued by the National 
Canners Association in a special bulletin 
to be sent to tomato canners immedi- 
ately. It was emphasized that the rec- 
ommendations coming out of this con- 
ference were developed for the informa- 
tion of canners and that responsibility 
for the use of this information rests 
upon the individual canner himself. It 
was further pointed out that the appli- 
cation of the results would vary from 
state to state, or in different regions, 
and that the canners should make a spe- 
cial effort this winter to cooperate with 
their state plant pathologists and can- 
ning crops specialists, either at the time 
of their canners’ and field men’s schools 
or through direct meetings with tomato 
growers, so that a program for 1947 
could be worked out well in advance. It 
was pointed out that the decision on 
whether or not an investment of $10 to 
$15 per acre in a disease control pro- 
gram was justified is a factor of manage- 
ment comparable to that of taking out 
insurance on building and equipment, 
and that this decision must necessarily 
be made by the canner. 


THE CANNING TRADE 


Calendar of Events 


DECEMBER 9, 1946—Annual Nieet. 
ing, Maine Canners Association, Hast. 
land Hotel, Portland, Maine. 

DECEMBER 10, 1946—18th Annual 
Vegetable Sample Cutting, Canners 
League of California, Fairmont Hotel, 
San Francisco, Calif. 

DECEMBER 10-11, 1946 — Annual 
Meeting, Ohio Canners_ Asscciation, 
Deschler-Wallick Hotel, Columbus, Ohio. 

DECEMBER 11, 1946—Annual Meet. 
ing, Minnesota Canners Association, 
Radisson Hotel, Minneapolis, Minn. 


DECEMBER 12-13, 1946—6l1st An. 
nual Meeting, Association of New York 
State Canners, Inc., Hotel Statler, Buf. 
falo, N. Y. 


JANUARY 8-9, 1947—Canners’ and 
Field Men’s Conferences, Michigan State 
College, East Lansing, Mich. 


JANUARY 8-10, 1947—Annual Con- 
vention, Northwest Canners Association, 
Olympic Hotel, Seattle, Wash. 


JANUARY 9-10, 1947—Canners and 
Field Men’s Conferences, Michigan State 
College, East Lansing, Mich. 


JANUARY 16-17, 1947—Annual Meet- 
ing, National Pickle Packers Association, 
Palmer House, Chicago, Ill. 

JANWARY 12, 1947—Annual Meeting, 
National Food Brokers Association, At- 
lantic City, N. J. 


JANUARY 19-28, 1947—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 

JANUARY 20-24, 1947—Annual Ex- 
hibit and Meeting, Canning Machinery 
& Supplies Association, Atlantic City, 
N. J. 

JANUARY 20-23, 1947—Annual Con- 
vention, National- American Wholesale 
Grocers Association, Atlantic City, N. J. 

JANUARY 29-31, 1947—21st Indiana 
Canners and Field Men’s School, Purdue 
Agricultural Experiment Station, La- 
fayette, Ind. 


FEBRUARY 6-7, 1946—Thirty-ninth 
Annual Meeting, Ozark Canners Asso- 
ciation, Colonial Hotel, Springfie! i, Mo. 

FEBRUARY 10-11, 1947— .nnual 
Meeting, Tennessee - Kentucky ( :nners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 

FEBRUARY 11-13, 1947—Ve table 
Canners and Field Men’s Schoo Uni- 
versity of Maryland, College Pa: :, Md. 


FEBRUARY 18-20, 1947 — Te. 1inical 
School for Pickle and Kraut PF «ckers, 
Michigan State College, East L nsing, 
Mich. 

MARCH 7, 1947—Canners Le: of. 
California, Fairmont Hotel, San Fran- 
cisco, Calif. 


MARCH 16-21, 1947—Annual nven- 
tion, National Association of « rozen 
Food Packers, San Francisco, C: \if. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


HIRED 
Restaurant Owner: “Are you an experienced waiter?” 
Applicant for job: “I’ll say. I know how to keep ’em from 
catching my eye for an hour at a time!” 


TRY A FLY 


The diner had waited ten minutes. Finally he called the 
waiter. 

“Your fish will be here in five minutes,” said the waiter. 

“Tell me, waiter,” said the diner, “what bait are you using?” 


PERSONAL OPINION 
Rastus: “Mah gal’s devine.” 
Ephraim: “Youah gal may be de vine, but mah gal’s de 
berries.” 


JUST ON SURFACE 


Mother: “No, dear, you mustn’t eat any candy today. Don’t 
you know it is bad for your complexion?” 

Daughter: “Well, I know it makes my compleckshun awful 
sticky, but it washes off.” 


NUFF SED 


Detective: “You can’t remember on what night this hap- 
pened?” 

Lady: “No, I was so excited at the time. I only remember I 
was in my bath.” 

Detective: “Say no more, lady—I have it—it was Saturday 
night.” 


A DIFFERENCE 
“How do you do, doctor.” 
“Pardon me, but I don’t remember meeting you before.” 
“Why, you were the one who took out my appendix.” 


“Oh, I beg your pardon. I didn’t recognize you from the 
outside.” 


PRECAUTION 

An early morning customer in an optician’s shop was a young 
wom: with a determined air. She addressed the first sales- 
man .he saw. “I want to look at a pair of eyeglasses, sir, of 
extra magnifying power.” 

“Yos, ma’am,” replied the salesman; “something very strong?” 

“Yous, sir. While visiting in the country I made a very painful 
blun’ vr which I never want to repeat.” 

“Tr 1eed! Mistook a stranger for an acquaintance?” 
“N.. not exactly that; I mistook a bumblebee for a black- 


THAT EXTRA PUSH 


“H ve, boy,” said the wealthy motorist, “I want some gaso- 
line, nd please get a move on! You’ll never get anywhere in 
the » rld unless you push. Push is essential. When I was 
youn | pushed, and that got me where I am.” 

“Wil, guv’nor,” replied the boy, “I reckon you’ll have to push 
agail. ‘cause we ain’t got a drop of gas in the place.” 


POOR FISH 


“I’. eaten beef all my life and now I’m as strong as an ox.” 


“T' \t’s funny. I’ve eaten fish quite a bit and I can’t swim 
ea.” 
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=U. WOODRUFF & SONS, Inc. 


ORANGE, CONNECTICUT 


MORRAL DOUBLE CORN HUSKER 
With Steel Husking Rolls 


MORRAL CORN CUTTER 
Either Single or Double Cut 


MORRAL COMBINATION 
CORN CUTTER 
for Whole Grain or Cream Style Corn 


The fastest and easiest adjusted 
machines manufactured 


Write for Catalogue and further particulars 
MORRAL BROTHERS, INC., Morral, Ohio 


@ The only Universal Blancher made 
which drains off the bottom and skims 
the scum off the blanching water 
AUTOMATICALLY, while operating. 
Temperature controls are at the inlet 
end, and heat the water immediately 
upon Write Berlin Chapman 
Co., Berlin, Wis. 
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WANTED and FOR SALE 


WATCH THIS COLUMN FOR WEEKLY SPECIALS 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


BAG AND BOX PILERS; Floor-to-Floor Conveyors; Vibrat- 
ing Screens for cannery waste de-watering, for root vegetable 
cleaning, sizing, and grading; Motor Truck Scales. Thousands 
in use. Immediate delivery. Bonded Scale Co., 11 Bellview, 
Columbus 7, Ohio. Phone Garfield 5712—University 2832 Eve. 


~ FOR SALE—For prompt shipment, standard 40 x 72” ver- 
tical and Baker type Horizontal Retorts; Steam Jacketed Ket- 
tles; BC Stainless Steel Food Choppers and FMC Pasteurizers; 
Stencil Cutters; Peerless Exhaust Boxes; High Pressure Pumps; 
CRCO and Buck Bean Snippers; Pulpers and Finishers; 4 
Robins Pea Podders, like new. List your idle machinery with 
us. Canning Machinery Exchange, Plainview (West) Texas. 
~ FOR SALE—The following used equipment. Available after 
January 1, 1947, located Hanover, Pa. 18 Retorts 40 x 72, 
with Tag Controls; 8 Retorts 40 x 60, with Tag controls; 1 
Ayars 12-valve Juice Filler, 6 oz. to #2 tall cans; 1 Ayars 
8-valve Juice Filler, 6 oz. to 46 oz. cans; 85 Robins Perforated 
4-tier Retort Crates; 5 Band Type 4-tier Retort Crates; 2 
Berlin Chapman 9 ft. Blanchers; 1 Penna. 6 x 74%2—100 cfm Air 
Compressor; 1 Robins Steam Crane; 2 Curtis Air Cranes; 1 
Spiral Conveyor 6” dia., 30’ long; 1 Howe large Platform Scales; 
1 Monitor Sample PeaGrader; 140 ft. Roller Conveyor 4 curves, 
18” rollers for retort crates; 1 Sprague Glass Shaker Washer; 
1 Monitor Bean Cutter. For details on above, write: D. E. 
Winebrenner Co., Hanover, Pa. 

and shipped immediately, but is offered subject to prior sale. 
Charles S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. 
Phone AMherst 2100. 

FOR SALE—One A. K. Robins Corn Silker Cleaner Washer 
consisting of the silker and floatation washer. Complete with 
screens and motor driven fan. This machine will be sold with- 
out the motor. Also three model G Tuc Corn Cutters. G. L. F. 
Columbia Farm Products Coop., Inc., Bloomsburg, Pa. 


FOR SALE—One Anderson-Barngrover Continuous Rotary 
Pressure Cooker and Cooler now set on No. 2’s; can be altered 
to accommodate No. 242; this machine now in operation; this 
is a large, fast line, all automatic control. One 9 pocket Ayars 
Universal Bean and Tomato Filler, only run 40,000 cases. 
Tomato equipment never used. Russell Corp., Box 431, Plant 
City, Fla. 


FOR SALE—1 No. 4 Trescott Tomato or Vegetable Grader, 6 
feet long and 31 inches wide, brand new, with motor attached. 
R. S. Watson & Son, Greenwich, N. J. 
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S3ARLIANT AND COMPANY has available for immediate shipment the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 


2—RETORTS, 42x60, 2 basket, complete, both............... $ 1,100.00 
I—RETORT, NEW, "42x80, 365.00 
18—RETORTS, Zastrow make, 40x72, TAG steam operated 
8—RETORTS, 40x60, TAG steam operated controls, each..... 180.00 


5—RETORT CRATES, steel band type, 4 tier, single bail, each 20.00 
I—FILLER, Sprague-Sells, #80, 1 HP, 3 phase motor, Reeves 
variable speed drive, “change parts for 211x414, 307x409 


and 404x700 cans. Excellent condition...............+08. 1,375.00 
I—FILLER, Ayars, 4-pocket, #10 cans, briner attached...... 900.00 
i—FILLER, Ayars, series C5029, 5-pocket, for #2 cans with 

2—BOTTLE FILLERS, 4-spout, max, bottle height, 9”, with 

i—JUICE EXTRACTOR, Langsenkamp, model A, all parts 

coming in contact with product, stainless steel............ 1,600.00 
I—LABELER, Knapp, completely overhauled, suitable cans 


I—LABELER, Burt, serial #1742A, can be arranged to take 
a #300 can measuring 404x700, as is $375.00; rebuilt and 


i—LABELER, McDonald, for 1, 2, 4, and 8 oz. extract bottles, 

3—TAMALES MACHINES, NEW, never used, bids requested. 
1—CATSUP MONITOR, NEW, Sal-Wood, motor 150.00 
I—BUCKET ELEVATOR, Sprague-Sells, 15’, belt driven...... 225.00 
i—BOTTLE WASHER & SOAKER, 12- pocket, 3 compartments, 

I—DISHWASHING TANK, 30”’x72”, two compartment........ 75.00 
I—HOIST, NEW, Robbins & Myers, model 20Z, 1000# station- ® 

ary, 20’ lifts, 32’ per min., immediate delivery KReVneesous 352.00 

BARRELS, (3) carloads, mill er 1.55 


19—WALK-IN FREEZERS, Pre-fabricated, 9’x12’10’x7'6”, 3 
HP, 3 phase, AC electric refrigeration units. Knock down 
construction, easily installed, 5442” spun glass insulation, 
metal interior and exterior, floor racks, lighting, doors, 


24’x12'10"x7'6” sizes also available without refrigerating 


23—BOILERS, NEW, Oil-Fired, package type, complete with 
trimmings, controls, oil burners, stacks. (8) 50 HP 
Steamaster, each $1800.00; (6) 40 HP Munds, with return 
system, each $1800.00; (9) 30 HP Steamaster, with return 


Spaghone, Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


FIRST IS THE WORD FOR MACHINERY—FMC buys and 
sells the following items: Colloid Mills, Eppenbach, Premier, 
Chemi-Colloid, U. S., others; Cutters, Dicers for Relish, Kraut, 
Meat, etc.; Dryers of all types, Shelf, Tray, Truck, Conveyor, 
etc.; Evaporators, Vacuum Pans, Condensers, Heat Exchangers; 
Fillers, for Liquids, Semi-Liquids, Pastes, Creams, Powders, 
etc.; Kettles, Stainless, Copper, Steel, Iron, some with agit«tors; 
Mills and Grinders; Pulverizers and Comminuting Mac ines; 
Mixers, for Liquids, Pastes, Powders, etc., all capacities; Pack- 
aging Equipment, Labelers, Wrappers, Cartoning Machines, 
etc.; Pulpers and Juice Extractors, Bronze, Monel, Nick! and 
Stainless; Retorts, Vertical and Horizontal; Tanks, single Shell 
or Jacketed, some aigtated; Washers, Cans, Bottles, Vege: «bles, 
etc.; Complete lot of Dehydrating Equipment. Prepar: for 
1947 by clearing your plant of surplus equipment now. “irst 
Machinery Corp., 157 Hudson St., New York 13, N. Y. \. Orth 
4-5900. 


— 


FOR SALE—1 7’ Hume Tractor Rower, complete; use hee | 
one short season, as good as new; will sell at a sacri/ 
#6 Sharpless Centrifuge, Serial No. 2661355, with 3 d. P, 
A. C., 60 cycle Motor; Centrifuge has not been used sinc: »eing 
rebuilt and bowl block tinned; machine is in excellent co ition 
and may be purchased at a very reasonable price. Adv. 6152, 
The Canning Trade. 


FOR SALE—Corn Rod Reel Washers; 18 ft. Monitor 1 anch- 
ers; Water Pumps; Water-screening Reels; Picking Table: Split 
Load Pea Graders; etc. Badger Machine Works, Berlin, \. 's- 
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“) OR SALE—Used Connell & Dengler Junior Cannery Box 
Pr ter, including a stock of type and type holding case; Serial 
No. 30-J-12. Iowa Canning Co., Vinton, Iowa. 


1} OR SALE—Ayars Juice Filler, stainless steel bowl and 
val es, 12 valves for 404 x 700 cans, excellent condition; made 
for direct hookup to Continental Can Company CR Closing 
Machine; price $500.00. Also straight line 3 spout Stainless 
Ste-] Syruper, $100.00. Crating extra. Prices F.0.B. Daven- 
por!, Florida. Holly Hill Fruit Products, Inc., Davenport, Fla. 


FOR SALE—1 Lye Peeler; 1 Link Belt Peeling Table, 80 
capacity. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—1 Olny Washer, good condition, price $500.00; 
1 Sinclair Scott Nested Pea Grader, sieves for peas and lima 
beans, with feeder, good condition, price $700.00. Whiteford 
Packing Co., Whiteford, Md. 


FOR SALE—1 set No. 10 Buffalo Kraut Knives; Hand Power 
Casers; Pea Cleaners; Britch for Smoke Stack; Chain Belt; 
Jelly Filler; Pickle Cutter; Bean Knife; Stencil Cutter; Label 
Cutter; hundreds of items. L. B. Talcott, Phoenix, N. Y. 


WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4662, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 46122, 
The Canning Trade. 


WANTED—Filler for use #10 Cream Style Corn; either 
belt or motor driven; with or without cooker tank. Must be in 
good working condition. Advise age, condition, price, ete. Adv. 
46151, The Canning Trade. 


WANTED—Used Return Tubular Boiler, 125 or 150 H.P., 
must be in good condition. J. W. Welch Co., Inc., Downings, Va. 


FOR SALE — FACTORIES 


FOR SALE—Modern well-equipped Tomato and Bean Can- 
ning Plant of fireproof construction with large warehouse and 
ample room for expansion. Present capacity 1,000 cases per 8 
hour day with ease, and can be doubled with little difficulty. 
Railroad siding available. Plant located in the heart of new, 
rapidly expanding citrus center on the Florida East Coast below 
the frost line. This is a going and highly profitable business. 
Canning season just starting. Adv. 46148, The Canning Trade. 


FOR SALE—Brand new Canning Plant with 5,000 case per 
day capacity for canning field peas. New buildings and modern 
equi;ment. Have own water supply, fully automatic steam 
genc»ator, complete in every detail. Can give immediate de- 
live: ». Located in the heart of the field pea section of Georgia. 
Othe» canning vegetables available. Plenty of labor. P. O. 
Box 217, Vienna, Ga. 


MISCELLANEOUS 


WANTED—AIl kinds of canned foods. Please submit prices 
and samples. Interstate Bedding Co., 1234 W. Kinzie St., 
Chicago, 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makew. Instruments are reconditioned like new. Satisfac- 
tion guaranteed. For economical savings ship your Thermo- 
meters to: Nurnberg Thermometer Co., 124 Livingston St., 
Brooklyn, N. Y. 


FOR SALE—New Pack Concord Grape Juice, pasteurized in 
five gallon cans; Frozen Grape Pulp in barrels; also Stemmed 
and Crushed Grapes in barrels frozen. Tenser & Phipps, 308 
Commonwealth Bldg., Pittsburgh, Pa. 


FOR SALE—500 barrels Red Pepper Hulls in brine, can be 
diced; also 1,000 lbs. Cal. Wonder Pepper Seed true to name; 
300 lbs. World Beater; 200 lbs. Bullnose; 250 lbs. Ruby King. 
W. D. Ross, Clayton, Del. ° 


FOR SALE—1,000 thirty Ib. cans of Blackberries, no sugar 
added; 5000 thirty lb. cans Strawberries 4 x 1 frozen; 18 bar- 
rels Strawberries 4 x 1; also 45,000 Ibs. Strawberries in cans 
unstemmed 4x1. W. D. Ross, Clayton, Del. 


FOR SALE—Sweet Pepper Hulls in brine. Can ship immedi- 
ately. Write, phone or wire: Moody Dunbar, Limestone, Tenn. 

AVAILABLE—Fancy Brine Stock Pickles, Red Pepper 
Hulls, Cherry Peppers, Cauliflower, and genuine Dill Pickles. 
Can pack out under private labels any of above merchandise. 
South Jersey Produce Exchange, Williamstown, N. J. 


FOR SALE—Prompt shipment Romano Cheese; Baby Lima 
Beans in 100 lb. bags. On arrival in December—imported Olive 
Oil in drums, gallons, halves, quarts, eighths, sixteenths. In- 
quire: John Minervini, 406 Jefferson St., Hoboken, N. J. 


FOR SALE—Canned dried Beans, #10, #2, 15 oz.; Baby 
Lima Beans, Red Kidneys, Lima Beans and White Kidney 
Beans. Inquire: Cedarville Packing Co., Railroad Ave., Cedar- 
ville, N. J. 


HELP WANTED 


WANTED—By Midwest canner and preserver, a plant Super- 
intendent to take over extensive operation. Good monthly wage 
and percentage deal. Must not be over 40 years of age. Adv. 
46141, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED — Supervising Accountant. Twenty 
years experience in the canning industry; capable taking full 
charge or installing any size Accounting or Cost System. Adv. 
46145, The Canning Trade. 


WANTED — FACTORIES 


W NTED—Williamsburg County, South Carolina needs a 
com. ercial cannery to handle its garden produce. It is located 
int) heart of the garden produce belt, but its products are now 
cann jin Maryland. Kingstree, located on U. S. Hwy. 52, the 
truc rs route from Florida, and on the main line of the ACL 
railr id has adequate labor, sites, power, transportation, and 
low xes. Nearest cannery, a small one, is 45 miles distance 
and irrounding counties have no cannery. In 1945 Williams- 
burg County produced 66,538 acres of corn, 40,702 acres of 
field .eas, 5,787 acres of soybeans, 2,738 acres of sweet pota- 
toes, 1,898 acres, of wax, snap and stringbeans, 2,728 bu. of 
peac +s, and 2,740 bu. of pears. Local capital is interested in 
esta! shing a cannery here. Acreage would increase with a 


ioe aarket. Write: Kingstree Chamber of Commerce, Kings- 
Tee, C. 
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GET MORE FOR YOUR 


SURPLUS EQUIPMENT 


List it with our bureau and sell directly to the nekt user. 


500,000 Manufacturers Get Our Offerings Regularly. 
They need such units as 


LABELERS DICERS PEELERS 
RETORTS WASHERS KETTLES 
DRYERS STILLS MIXERS 


or what have you fo sell. 


For Quicker Action and Better Price Send Full Details 
and YOUR price to 


EQUIPMENT FINDERS BUREAU 
6 HUBERT STREET, NEW YORK 13, NW. Y. 
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a, Florida 


Non-Conflicting Accounts Solicited 


BUTLER BROKERAGE CO. 


Warehouse Facilities: 
Dothan, Alabama 


BA 


LTIMORE, 
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WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses 


that supply them. Consult the advertisements for details. 


BASKETS (Wood) Picking 
Jersey Package Co., Bridgeton, N. J. 
Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
General Machinery: Corp., Hamilton, Ohio 


CANNERY SUPPLIES 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNERS MACHINERY AND EQUIPMENT 
Berlin-Chapman Co., Berlin, Wis. 
Burt Machine Co., Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corp., Hoopestown, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 
Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Company, Westminster, Md. 


CANS 


American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


INSURANCE 


Canner’s Exchange, Lansing B. Warner, Inc., Chicago, I!!. 


Universal Underwriters, Kansas City 6, Mo. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, IIl. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


United States Printing & Lithograph Co., Cincinnati, Ohio 


PEA HULLERS AND VINERS 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
7rank Hamachek Machine Co., Kewaunee,, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEASONINGS 
Basic Food Materials, Inc., Cleveland, Ohio 
Wm. J. Stange Co., Chicago, Ill. 


SEED 
Associated Seed Growers, Inc., New Haven, Conn. 
Sorneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S$. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR 
Corn Products Sales Co., New York City 
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STAY IN OVERALLS 
ON A SPECIAL 


Designed for the picking of peas, beans, whole grain corn and fruits 
of all kinds. 


These tables are of heavy steel construction with first quality white 
rubber coated sanitary conveyor belt specially made for Robins by 
the Republic Rubber Co. Tables are so designed that they may be 
readily moved about without getting out of alignment. Every feature 
for the proper handling of the product has been provided. 


Robins 


Made to operate wherever the moving by conveyors is desirable in 
any mode of industry. Rugged in construction and of varying sizes 
these conveyors will adequately fulfill the purpose for which they 
are used. 


CONVEYOR BELTS, STEAM & FIRE HOSE, 
SHEET RUBBER, RUBBER TRANSMISSION 
BELTS AND SHEET RUBBER PACKING 


A complete line of these items is carried in stock. The 
materials manufactured by the Republic Rubber 
Company are guaranteed to meet all plant conditions ty 
and are endowed with resistance to oil, heat, fruit 
acids, vegetable juices and animal fats. : 


BALTIMORE 2, MD. 


MANUFACTURERS OF PROCESSING EQUIPMENT 
FOR CANNING AND FREEZING 
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NOTHER CHRISTMAS SEASON ... and a time for remember: 

ing... happily ... our pleasant association with you during 1946, 

The entire Rogers Bros. organization extends to you and yours 
best wishes for a Merry Christmas. 


ROGERS BROS. SEED COMPANY 


308 WEST WASHINGTON STREET - CHICAGO 6, ILLINOIS 
PEAS BEANS SWEET CORN SEVENTEEN 
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LANTS SERVE THE NAT 
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